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You do! That's why Meat In- | new Ge-Smak Flavaroma Corned Beef Cure, 
dustry Suppliers had this  Flavaroma old fashioned cc 
one built. How else could we Bacon Cure and innumer- 
have conducted the exten- able other M.1I.S. products 
Sive research needed to that are now widely ac- 
create products that will cepted throughout our 
help your business? industry. Next time you 


tne years, this lab has helped us solve have a problem (that we haven't already 
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yOur problems. solved) call on us. Our lab, standing 


'-Up was such a solution. ready to offer a solution, is yet 
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GRIP-STRUT 


The Globe Safety 
Grip-Strut open steel floor grating 
is Of one piece construction for 
maximum safety and strength. It 
is fire proof, slip proof, self clean- 
Tatcauncelae-lan aa ley-\epmr-labva ele lel=4-) em er-1 
vanized Standard Finish at no 
extra cost. 
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SLOTTED ANGLES 


‘GLOBE COMPANY 


new trays for support of cables, 
wiring and tubing: GLOBETRAY, 
the ladder type and CABLE- 
STRUT, the basket type. Both 
types are completely interchange- 
able at any given location, with 
complete accessories for easier, 
faster installation. Available in 
steel or aluminum. 


The Globe system of 
channel framing with fittings pro- 
vides complete adjustability, is re- 
UE¥-] o}(-me- Vale mel -Tanlelelale-)e) (eam Mal-mal-t yy 
Globe Nut and newly designed 
accessories permit greater varia- 
arolamiam-ia-\eadlalcmmalele)a-t-1e-lalan ip aaela-) 
supports, racks, concrete inserts, 
tubing, pipe clamps and general 
construction. : 


panded Metal Panels with exclu- 
sive Quick-Erect Patented Fittings 
is the newest, easiest and simplest 
aalcaaalele mem salen (es-ji alae) an-1-10)-1e- belated 
tool rooms, active and surplus 
stock, inventory items and other 
departmental separations for pro- 
tection against theft and pilferage. 


Lae PARTITIONING Globe Ex. 
j MA 


With 
Ci[o) ol-m-ylehadciem-Tal=4[-t-n 2010 mor- Tamm olelice, 
CJaleyom-1e10i) olaat-ialane-l-)¢-1 ams ol-34e-1ae- Lalo) 
cheaper. For permanent or tem- 
porary storage bins, racks, plat- 
forms, ladders, metal shelving and 
framing. Just measure space, cut 
slotted angle to size, assemble 


and bolt... no drilling, riveting or 
welding. Fire proof, pest proof, 
re-usable. 
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Write today for complete catalogs on any or all of these fine products 





4000 SOUTH PRINCETON AVE 
CHICAGO 9, ILLINOIS 
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NEW 

GALLON FIBERGLASS 
REINFORCED PLASTICS 
BIN FOR YOUR 
MEAT-PROCESSING 
JOBS 


Press-molded on matched steel 
dies for maximum strength 


a 


Approved by Meat Inspection & Poultry Divi- 
sions, USDA 
Approved by Canadian Dept. of Agriculture — 
Food and Drug Directorate 
Not Subject to requirements of Food Additives 
Amendment of 1958 
Stronger, more rigid than other types of plas- 
tic bins—can be double-stacked or nested to 
save space 
Can't rust or corrode 
Cleans Easier for lowest maintenance cost 
wy less than ¥2 as much as other approved 
ins 
Measures 28” high, 2512” x 25%” at top, 
0%” x 2042” at base 
eighs only 35 Ibs. as much as metal bins 
Available with lid, lid seal and clamp assem- 
bly, and dolly 
his new bin is a smaller version of the press- 
nolded 260-gallon Goodyear reinforced plas- 
ics bin which has saved 800 American and 
anadian meat packers more than $2,000,000. 
| ant to know more? Please write Goodyear 


_" Corporation, Dept. 914QJ Akron 15, 
Dhio. 


| Distributed by: TEE-PAK, INC., Chicago * Le Fiell Co., San Francisco * Manufacturers Co-operative Assn., Chicago 
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ee NATIONAL PROVISIONER, OCTOBER 14, 1961 


| 











NOT JUST ONE 
OR TWO, 


mate ||. 4 MIXERS 


HAMILTON 





dig SDUTY 


Hamilton’s new TD Triple 
Duty Agitator reduces costs, 
increases efficiency . . . makes 
mixing easier. With combined 
efforts of three agitators, noth- 
ing escapes the mixing process 
. . . dead spots are eliminated. 
Designed to provide the utmost 
in efficient, economical mixing, 
the TD gives you the latest in 
easy-cleaning, sanitary design 
at a very reasonable cost. For 
mixing and cooking, specify 
Hamilton Stainless Steel 
Kettles. They are efficient, 
designed for easy cleaning, and 
precision-built to operate year 
in, year out with a minimum 
of maintenance. Write for cata- 

log illustrating 
conventional and 
steam - jacketed 
kettles with or 
without agitators. 


TOR 


The TD mixer can be 
used on these standard 
Hamilton kettles. 


Style A ; 

2% jacketed. 15 to 500 
gallon capacity. Type 304 
or 316 stainless steel. 40, 
90, or 125 p.s.i. 


Style SA 

Like style A except it has 
balloon jacket and tubular 
legs with adjustable feet. 


f 


Style CW 4 
Manually operated tilting 
kettle, available with hy- 
draulic dump. 30 to 1 
gallon capacity. Specials 
up to 300 gallons. For 
heavy, viscous products. 
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THIS IS AN ADVERTISEMENT FOR 


ENTICE 
Pork Sausage Seasoning 
#2164 


WE WROTE THIS AD OURSELVES because we know more about Pork 
Sausage Seasoning than any advertising agency or anyone else. 


This ad has no pretty pictures but it has COMPLETE SINCERITY when 
we, who know all the facts, tell you that 


ENTICE 
Pork Sausage Seasoning 


is one of the finest products we have developed. It actually “entices” a 
smoother, full mouth-watering flavor from your ingredients. Other seasonings 
just add a taste, but ENTICE actually expands and develops the full rich 


flavor of your product. That’s why customers are enticed to buy YOUR 
BRAND and make it their favorite. 


WE DON’T KNOW how to describe its flavor, its smoothness, its delicious 
qualities - - - 


BUT YOU’LL NEED NO DESCRIPTION if you send us a trial order of 50 
or 100 lbs. If you don’t agree that this seasoning is superior to any other, 
return it to us; we'll credit you with the unused quantity and pay the freight. 


THAT'S FAIR, ISN’T IT? You can prove to yourself that ENTICE Pork 
Salisage Seasoning is better than the seasoning you are now using. 


THE BALTIMORE SPICE COMPANY 
Baltimore 8, Maryland, U. S. A. 
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HAMILTON 


Hamilton’s new TD Triple 
Duty Agitator reduces costs, 
increases efficiency . . . makes 
mixing easier. With combined 
efforts of three agitators, noth- 
ing escapes the mixing process 
. . . dead spots are eliminated. 
Designed to provide the utmost 
in efficient, economical mixing, 
the TD gives you the latest in 
easy-cleaning, sanitary design 
at a very reasonable cost. For 
mixing and cooking, specify 
Hamilton Stainless Steel 
Kettles. They are efficient, 
designed for easy cleaning, and 
precision-built to operate year 
in, year out with a minimum 
of maintenance. Write for cata- 
log illustrating 
conventional and 
steam - jacketed 
kettles with or 
\ without agitators. 
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The TD mixer can be 
used on these standard 
Hamilton kettles. 





Style A ; 
A jacketed. a. row 
gallon capacity. Type 

or 316 ps ee pl steel. 40, 
90, or 125 p.s.i. 






Style SA 
Like style A except it has 
balloon jacket and tubular 
legs with adjustable feet. 






Style CW 4 
Manually operated tilting 
kettle, available with hy- 
draulic dump. 30 to 1 
gallon capacity. Specials 
up to 300 gallons. For 
heavy, viscous products. 
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THIS IS AN ADVERTISEMENT FOR 


ENTICE 
Pork Sausage Seasoning 
#2164 


WE WROTE THIS AD OURSELVES because we know more about Pork 
Sausage Seasoning than any advertising agency or anyone else. 


This ad has no pretty pictures but it has COMPLETE SINCERITY when 
we, who know all the facts, tell you that 


ENTICE 
Pork Sausage Seasoning 


is one of the finest products we have developed. It actually “entices” a 
smoother, full mouth-watering flavor from your ingredients. Other seasonings 
just add a taste, but ENTICE actually expands and develops the full rich 


flavor of your product. That’s why customers are enticed to buy YOUR 
BRAND and make it their favorite. 


WE DON’T KNOW how to describe its flavor, its smoothness, its delicious 
qualities - - - 


BUT YOU’LL NEED NO DESCRIPTION if you send us a trial order of 50 
or 100 Ibs. If you don’t agree that this seasoning is superior to any other, 
return it to us; we'll credit you with the unused quantity and pay the freight. 


THAT’S FAIR, ISN’T IT? You can prove to yourself that ENTICE Pork 
Salisage Seasoning is better than the seasoning you are now using. 


THE BALTIMORE SPICE COMPANY 
Baltimore 8, Maryland, U. S. A. 








N TIONAL PROVISIONER, OCTOBER 14, 1961 






















oS 


San 


eae 


Rey eA 


ante 


oer 





eater repeat an tot nna 
Se ee a 


- ron ge 





CUT 
COSTS 


with 
>RUSSELL 





SINCE I8I8 


DEXTER 


The Right Knife 


Russell and Dexter quality cutlery 
helps you cut costs three ways . 


e@ Cut labor costs. Russell and 
Dexter cutlery is easier, faster to 
use. 


e@ Cut upkeep costs. Russell and 
Dexter cutlery holds a sharp edge 
longer. 


e@ Cut replacement costs. Russell 
and Dexter cutlery is made of the 
finest, most durable steels avail- 
able anywhere. It’s made to J/ast! 


illustrated at right: No. 1012 Boning Knife; 
above: No. 012C Steak Knife, No. 012 Butcher 
Knife, No. 012 Skinning Knife, No. 12S Steel 


America’s Foremost Fine Cutlery 
Since 1818 


Cre HD 


RUSSELL HARRINGTON CUTLERY CO. 
Southbridge, Massachusetts 
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very hour spent on truck problems and administra- tenance, gas, oil, garaging, emergency road service, 
ive details is an hour better spent in promoting your __ painting and lettering of trucks plus all administrative 
own business. This is why more and more companies _ details such as licensing, insurance—and much more! 
oday are switching to Hertz Truck Lease Service! 
ertz pays cash for your present trucks. Then you 
ake your choice of new GMC, Chevrolet or other 
sturdy trucks. Or your own trucks can be recondi- 
loned and leased back to you. Instead of many sepa- 


The service is flexible—trucks are custom-engineered, 

for example, to suit any kind of business. Should a 

truck be tied up for repairs, Hertz provides a replace- 

ment. Or if extra trucks are needed for peak periods, 

; ‘ Hertz supplies them immediately. Get out of the truck 

ate bills, you pay just one check per week—and that —_ business today! Call your local Hertz Truck Lease office 
overs everything except the driver. for more information or write for booklet —‘‘How To 

ae ertz Truck Lease Service includes complete main- GET OuT OF THE TRUCK BUSINESS.” 


HERTZ TRUCK LEASE, Dept. R-1014 
660 Madison Avenue, New York 21, N. Y. 


Please send copy of booklet—‘“‘How to Get Out of the 
Truck Business’’ to: 


oinvestment...no upkeep 


Ai NTSC Th PO 


aaES 


NAME 
POSITION IN COMPANY. 


1SE a7 TRUCKS 


OBER 14, HERTZ ALSO RENTS TRUCKS BY THE HOUR, DAY OR WEEK 


COMPANY 
ADDRESS. 
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Gincer 


Meet the ginger family . . . a global clan to say the least .. . 


Four different grades of this spice come from the island of Jamaica . . . from India we 


get the type known as “Cochin” . . . from Africa we get both “Nigerian Splits” and 
“Sierra Leone’. 


As happens with agricultural products, the varying climate and soil conditions of these 


countries “build” different characteristics into these gingers. 


Buying Tips: Specify carefully when you buy any spice . . . make sure competing bids 
are truly comparable . . . check and insist on equal quality in every shipment. Most 
important of all, choose your supplier carefully. Firms such as those who can claim 
membership in the American Spice Trade Association, have the experience, facilities 


and reliability to insure your getting honest value for your spice dollars. 
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Model MC-2 


Whatever your production 
of breaded food products, 
there is a Stein Breading 
Machine which will bread 


it better at a lower cost. 


CUSTOM DESIGNERS AND 
BUILDERS OF FEED CONVEYORS 
AND PACKING TABLES 


We Salute 


THE NATION’S OUTSTANDING 
MEAT PURVEYORS .. . 


The National Association of Hotel 
and Restaurant Meat Purveyors 


19th ANNUAL CONVENTION 
Emerald Beach Hotel 


Nassau, The Bahamas 
OCTOBER 23-27 


BOX 1350 SANDUSKY, OHIO 


ow \ ‘teiw A Adocialer, INC. 
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PRESERVALINE...non or PRESCO proput! 


PRESCO FLASH CURE is an extraordinarily fast, 
thoroughly proven curing compound for hams, bacon, 
and other smoked products. 


Meat packers, coast to coast, are cutting costs and 
increasing profits with this scientifically advanced cure. 


A trial will quickly convince you that PRESCO FLASH 
CURE will serve your best interests magnificently. 


* PRESCO SEASONINGS 
* PRESCO FLASH CURE 
Among the many products for meat processing * PRESCO PICKLING SALT 
originated in our research laboratories are the famous; PRESCO PK 


> BOARS HEAD SUPER SEASONINGS 


« CYCLACURE 


MANUFACTURING COMPANY ™ "Since 1877 
FLEMINGTON +© NEW JERSEY 


GEE, CANADIAN DISTRIBUTOR: Montour, Ltd., Montreal 


10 
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Stop, Look, Listen 


During the recent convention of the 
American Meat Institute several of the 
speakers cited figures developed by the 
USDA Meat Inspection Division on ‘the 
rated slaughter capacity of all federally in- 
spected plants. J. Russell Ives, director of 
the AMI department of marketing, pointed 
out in one talk: 

“In the case of hogs, the figures add up to 
nearly 55,000 head per hour. In recent 
weeks, with hog slaughter averaging around 
1,100,000 head per week, this would mean 
an average slaughter rate of approximately 
20 hours per week per plant. 

“In the case of cattle, the rated capacity 
totals a little under 15,000 head per hour. 
For the past three months, cattle slaughter 
has averaged about 400,000 head per week, 
which figures out at an average weekly kill 
per plant of 27 hours.” 

The figures look even more startling 
when matched with the weekly slaughter 
highs and lows for the last decade. The 
highest weekly cattle kill for the 1950-61 
period could have been accomplished in a 
little under 31 hours with all inspected 
plants working full blast; the smallest vol- 
ume for the period could have been handled 
in about 10 hours. The largest hog slaughter 
of any week could have been processed in 
33.9 hours with all inspected establishments 
participating fully and the smallest could 
have been polished off in about 11.6 hours. 

Of course, rated capacity is not the same 
as actual capacity, but the figures do point 
up the industry’s continuing problem of 
excess capacity. 

The facilities of many companies probably 
are better related to the volume they handle 
than the overall industry average. However, 
this means that some plants are even more 
out of step” with reality than the packing 
industry as a whole. 

_While the figures should not deter expan- 
sion by the packer who is certain, after 
careful study, that he can obtain econom- 
ically a larger volume of livestock and sell 
the meat produced at a profit, they should 

a ‘stop, look and listen” to the packer 
who believes that the way to make more 
Profit is to sell more product and that the 


way to get that product is t 
another building. shan 


















































































































































































































News and Views 





Three State associations of meat packers will elect officers 


for 1961-62 at annual meetings scheduled for this month. State 
meat inspection also will be a topic of interest at each of the 
events. The fourth annual meeting of the Michigan Meat 
Packers and Frozen Food Lockers Association is set for Fri- 
day and Saturday, October 20-21, at the Poplars Hotel, East 
Lansing. Speakers will include: Dr. John F. Quinn, state 
veterinarian, Michigan Department of Agriculture; Dr. Fred 
C. Mau, superintendent of meat inspection, Illinois Depart- 
ment of Agriculture; Dale L. Anderson, marketing specialist, 
U. S. Department of Agriculture, and Dr. Neil B. Webb, pro- 
fessor of food science, and Donald H. Stark, agricultural 
extension specialist, both of Michigan State University. Aled 
P. Davies, vice president of the American Meat Institute, will 
address the annual banquet on Friday evening. Although an 
association-backed state meat inspection bill died in the 
1961 legislature, a resolution adopted unanimously on the 
last day of the session created a special five-member House 
committee to investigate slaughterhouse operations and the 
problem of multiple meat inspections in the state. 

Frank Fisher, new director of the food and drug division, 
Indiana State Board of Health, will be the first speaker at 
the Friday, October 27, meeting of the Indiana Meat Packers 
Association in the Marott Hotel, Indianapolis. Lorenzo A. 
Gredy, state inspector of weights and measures, will follow 
with a discussion of weights and measures problems in the 
Indiana meat packing industry; emphasis will be on pre- 
packaged meats. Morton Smith of Purdue University will 
speak on “Problems of Condemned Hog Heads,” and Seb J. 
Davin of Wm. J. Stange Co., chairman of the civil defense 
training program for the food industry, will present a “Re- 
port to the Meat Packing Industry on Civil Defense Pro- 
grams.” Don Parlberg of Purdue University, former U. S. 
Under Secretary of Agriculture, will be the banquet speaker. 

The New York State Meat Packers Association has a vic- 
tory to celebrate at its second annual dinner meeting on 
Saturday, October 28, at the Oneida County Airport, Utica, 
since a mandatory state meat inspection bill, the first legisla- 
tion backed by the association, was adopted this year. 


Alleged Threats by U. S. Department of Agriculture officials 


to six farm groups that opposed the Kennedy Administration’s 
omnibus farm bill were “not substantiated,” according to a 
report filed this week with the secretary of the Senate by the 
Senate government operations investigations subcommittee. 
However, the report, based on executive hearings held on 
August 15, said that Assistant Secretary of Agriculture John 
P. Duncan, jr., used a “not too subtle approach” in trying to 
win the support of C. W. (Bill) McMillan, executive vice 
president of the American National Cattlemen’s Association, 
Denver. Duncan testified that he reminded McMillan that the 
USDA had about $300,000,000 available for purchasing food 
for the school lunch program, but he denied that this was a 
threat. Remarks attributed to Assistant Secretary of Agri- 
culture James T. Ralph by two members of the Utah Cattle- 
men’s Association “were subject to interpretation as to wheth- 
er they constituted a threat to the cattle industry,” the report 
said. A statement issued by Senator John L. McClellan (D- 
Ark.), subcommittee chairman, noted that it is a criminal of- 
fense, punishable by a $5,000 fine and/or imprisonment for 
up to five years, to threaten a Congressional witness. 


While The Industry awaited final action on the Secretary 


of Agriculture’s proposal to reinstate the old ham moisture 

regulations, the NP received a copy of another vigorous pro- 

test against the “retreat” sent to the Secretary by L. Blaine 
[Continued on page 22] 











DINNER NOI 


PRECOOKED, DEHYORATED, 


“QUICK- SERVE" MEALS 


SAMPLE of dehydrated 
meal features chili co, 
carne. Field pack hg 
expendable _ individyg) 
plastic tray, spoon and 
knife for each serving 
eliminating the need fy 
a mess kit and the 
irksome chores of KP. 


Present Status of Freeze Drying Surveyed 


EVIEWS of the current status 
R of freeze drying in the com- 

mercial and military fields 
and of flexible packing for freeze- 
dried and thermally-processed foods 
were major features of the recent 
military-industrial conference held 
in Chicago under. the sponsorship 
of Research and Development As- 
sociates. 

Two trends are being followed in 
freeze drying installations, according 
to consultant John ‘H. Nair. The first 
of these is to use a series of sep- 
arate vacuum chambers which are 
accessible to loading and unloading 
facilities. Besides achieving econ- 
omies in handling cost, this arrange- 
ment results in considerable savings 
in vacuum pumping and refrigera- 
tion requirements due to the stag- 
gered loading of the chambers. As 
additional chambers are _ installed, 
the same instrument panel can be 
enlarged to control the drying cycle, 
Nair noted. 

An original theory was that close 
contact of the heated platens with 
the surface of the product being 
sublimated gave best results. This 
led to use of the movable platen 
with auxiliary metal mesh inserts 
between ‘the product and the heated 


Bellwood plant, Nair reported. 
Later experiments have demon- 
strated that much higher platen tem- 
peratures, 284° to 302° F., can be 
used safely for about an hour in the 
first stages of sublimation. To han- 
dle the accelerated vaporization the 


exhaust lines had to be increased 
from 12 to 16 in. in diameter. With 
this new technique, by transfering 
heat through radiation, diced chick- 
en pieces can be freeze dried in 
about four hours against the pre 
vious 20 hours. Application of this 





AT QM Food & Container Institute press demonstration Mrs. F. Hemphill lee 
chief of the experimental kitchens branch, and pfc. Jimmy James reconst 
tuted within 15 minutes a complete dehydrated meal featuring meat ball 


surface. Two such chambers built by 
A/S Atlas have been installed this 
year by Armour and Company at its 
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od makes practical the in- 
Sone of 10- and 12-chamber 
plants with throughputs of 35 to 50 
tons per 24 hours, using three- to 
eight-hour operating shifts and one 
shift for preparation labor. 
A southern plant with six small 
chambers is using this heat transfer 
arrangement to freeze dry deveined 





‘drated @ chrimp in one hour, at a rate of 10 
ili con to 12 tons of raw product each 24 
ck has hours. 

lividual Chamber operation is controlled 
on ond @ automatically from a single panel 
erving, | ysing cams properly cut to establish 
eed for # the desired cycling. 

id the PLANTS: According to Nair, 
of KP. § many food industry concerns are 


experimenting with freeze drying 
and he mentioned the following 
commercial installations: 

United Fruit operates a six-cham- 
ber southern plant to process shrimp. 
Wilson & Co. has three chambers 
which can turn out from 100 to 300 
tons of precooked meat products per 
year. Present operations are limited 
to beef steaks and pork chops, cubed 
and ground beef and diced chicken. 
Armour has several old and two new 
| Atlas chambers at its Bellwood plant 

and under its Star Lite brand it is 
merchandising such items as pre- 
cooked scrambled eggs, beef steaks, 
| boneless pork chops, vegetable and 





icreased § beef dinners, chicken stew, rice and 
er, With ® chicken dinner and ham patty mix. 
nsfering § The products are packaged in foil 
d chick- § base laminates and overpacked in 


jried. in 
he pre- 
. of this 


cardboard cartons. The approximate 
capacity of this installation is about 
10 tons of raw material per day. 

Essex Packers Ltd., Hamilton, 
Ont, is operating a commercial unit 
built to specifications of the Cana- 
dian Department of Defense Pro- 
duction. The unit is rated at 25 tons 
of dried product per year, based on 
an 8- to 10-hour drying cycle. Ini- 
tial production has included ham- 
burger and pork patties, boneless 
beef steaks, boneless pork chops and 
cooked beef stew. 

The Thomas J. Lipton installation 

at Albion, N.Y., is reported to have 
an annual capacity of about 200 
tons of dried chicken pieces. 
Of European installations, mostly 
in the United Kingdom, one will 
make instant tea by freeze drying a 
tea brew without concentration of 
the extract. The product is being of- 
j fered both as plain tea and as a mix- 
B ture of tea and dried milk. 

PROCUREMENT: The military 
Services are interested in procuring 
freeze-dried foods at competitive 
Prices, Robert Graf, food division of 
the QM Food and Container Insti- 
tute, told the conference. To this end 
the Institute has developed. and in- 





rphill Lee 
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eat balls 


ER 14, 19 

















NATIONAL PROVISIONER, OCTOBER 14, 1961 











ARTIST'S drawing of the equipment complex which would be needed to pack- 
age various freeze-dried foods on a commercial scale is presented above. 


troduced 21 “Quick-Cook Meals,” 
combinations intended for troops 
with no kitchen facilities, and nine 
“Uncooked Meals” which will be 
field tested later this year. The 
latter are intended for troops with 
cooking facilities but limited re- 
frigeration. As far as possible the 
army would like to introduce the 
freeze-dried food items as they be- 
come available into its B ration, 
designed for troops with cooking fa- 
cilities but no refrigeration. 

Late in fiscal year 1962 or early 
1963, approximately 500,000 Ibs. of 
freeze-dried meat, poultry and sea- 
food will be purchased for use by 
the Army and Air Force. The Navy 
will require an additional amount of 
these items. About 125,000 lbs. more 
product will be required during 
both of these years for production 
testing, Graf commented. 

In bidding on the various freeze- 
dried food product contracts, indus- 


W. Francis Tauber, 
president of Research 
and Development As- 
sociates and manager 
of food and packaging 
development, Visking 
Co.; Col. Harlan Wills, 
executive secretary, 
Research and Develop- 
ment Associates, and 
Dr. Delbert Doty, di- 
rector of education 
and research, Ameri- 
can Meat Institute 
Foundation, Chicago. 


try must try to keep its costs down 
to a competitive level for unreason- 
ably high prices will curtail procure- 
ments, Graf warned. 

PACKAGING: The reason for the 
military services’ interest in sup- 
planting heavier containers with 
flexible packaging, and in freeze- 
dried and dehydrated items, was 
stated by A. V. Grundy, director of 
the container division, QM Food and 
Container Institute. 

A 4-oz. reduction per meal would 
reduce the delivery load for a single 
infantry division by approximately 
200 tons per month, or more. than 
the rated single lift capacity of 17 
C-123 transport aircraft. 

Heat processing of food products 
in flexible packages is functionally 
possible, according to George E. 
Tripp, development and standards 
branch of the Institute’s container 
division. He described some of the 
problems and results achieved in 








processing fruits at 212° F. On the 
basis of these studies, the QMF&CI 
has selected chicken a la king, bar- 
becued beef and steaks for its next 
tests. The first two items will be 
prepared by food processors during 
coming months in a trial run, Tripp 
reported. 

The basic problem in flexible 
packaging is the elimination of head 
space. If the package head space is 
50 cc., and this space is occupied by 
air, the internal pressure of a pack- 
age sealed at 70° F. will exceed the 
external pressure by 19 psi. at 212° 
F. and by 20 psi. at 250° F. If the 
entrapped air is reduced to 1 cc., 
then the internal pressure will 
amount to only 0.3 psi. at 212° F. 
and to 0.5 psi. at 250° F. These tem- 
peratures require an_ overriding 
pressure during retorting and retort 
cooling. Current glass canning 
equipment meets this functional re- 
quirement and can retorting equip- 
ment can be modified to meet it, 
Tripp stated. 

Of 58 materials tested for thermal 
processing, a package made from 
vinyl (0.003 in.), aluminum foil 
(0.00035 in. thick) and Mylar 
(0.0005) has proved best. 

However, this flexible package 
needs support to withstand folding, 
creasing and other post-processing 
handling. A one-piece folder, similar 
to those used for sliced beef, ex- 
tended the burst point at room tem- 
perature to 74 drops as against 14 
for the unprotected pouch. With a 
tuck-in carton, the pouch withstood 
145 drops if the ends were glued 
but only 86 if not glued. At 9° F. 
the package could only withstand 
six drops, Tripp reported. 

HEATING: Retort experiments 
have indicated that either steam or 
non-turbulent water is required in 
processing and that the flexible 
packages should be separated in lay- 
ers by some device. 

Heat-and-serve type packaging 
has been in use for several years, 
said John D. Clemen, director of 
machine services, Standard Packag- 
ing Corporation. These packaged 
products have four common charac- 
teristics: 1) initial cooking by the 
food processor with secondary 
heating by the consumer prior to 
serving; 2) the package is hermet- 
ically sealed after vacuumizing in 
the magnitude of 10 to 25 mm.; 3) 
the packaging material is polyester/ 
polyethylene, and 4) freezing or re- 
frigeration is required during dis- 
tribution. 

Even this relatively simple type 
of flexible package presents many 
problems: 

The correct weight of the films 
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used must be determined for each 
product; the film must be chem- 
ically inert; the film must withstand 
abrasion during distribution to pre- 
vent leakers and pinholing from the 
shape of the product and the adhe- 


FREEZE-DRIED meat 
balls are examined by 
Clarence Weisman, 
technical director of 
food research division, 
Armour and Company; 
George Brissey, asso- 
ciate director of re- 
search, Swift & Com- 
pany, and George 
Crapple, director of re- 
search and_ technical 
division, Wilson & Co. 


sive must withstand boiling water 
during heating by the consumer. 
Even when all of these problems are 
solved, those of package printing 
and color remain. 

The problem of inserting the prod- 
uct into the pouch presents new dif- 
ficulties since in many cases the 
product includes liquid that can 
contaminate the sealing area and 
the pouch must be kept upright to 
avoid spilling. Freezing the product 
into a block for pouch loading proved 
to be too costly for adoption, accord- 
ing to Clemens. 

The initial barrier properties of 
film are not always true indicators 
of the package’s barrier perform- 
ance, said Herbert Horst, film de- 
partment, E. I. duPont de Nemours 
& Co. The product, the process, and 
the storage and shelf life conditions 
all affect the performance of a film. 
This necessitates engineering a film 
for a specific product in a specific 
application, Horst told the group. 


LABORATORY model of vented pack- 
ing station was constructed for han- 
dling the sliced freeze-dried meat. 


PROPERTIES: Table I shows 
vapor and oxygen transmission prop, 
erties of the more common 
However, extrapolation of thes, 
package performances must be done 
with care, cautioned Horst. For ey. 


ample, the nitrocellulose-coated cel. 
lophane/polyethylene combination 
constitutes an excellent barrier t 
oxygen at moderate humidities of 
35 to 50, but loses this property when 
the product is stored in a humidity 
that is greater than 80 per cent 
Horst said. 

Temperature also affects the bar- 
rier performance of a film. The oxy- 
en impermeability of a Mylar/poly- 
ethylene combination increases a 
lower temperatures. If a product is 
to be sterilized in the polyethylene 
film package, care must be taken to 
control the internal/external pres- 
sure differential to prevent seal 
failure since minimum sterilization 
temperatures are close to the film's 
melting point. 

The durability of the film, as well 
as the seal durability, contributes 
greatly to the maintenance of the 
initial barrier properties, the speaker 
explained. 

Mylar polyester film, as used in 
the common, Mylar/polyethylene! 
foil/polyethylene combination, 
serves to protect the foil mechan- 
ically and prevent tears and pin 
holes. The polyethylene between ti 
foil and Mylar serves not only 
the adhesive, but also prevents My 
lar stress cracking which would per 
mit foil pinholing. Benefits affordet 
by the polyethylene interlayer 
more necessary in the vacuum 
aging of unyielding, sharply co 
toured products. 

The primary function of the inne 
polyethylene component is to pm 
vide a hermetic heat seal. Vinyl ec 
be used as the inner layer for mo 
strenuous seal stresses. 

For high-speed automatic gas @ 
vacuum packaging equipment, 
films used must: be able to withsta? 
thermoforming operations. Sp ecial 
designed polymer (modified vinj 
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The PHOS? HATE story 
The =e 


wide interest in 


ELIMINATES 
SAT PHOSPHATES for 


POCKETS the sausage and 


meat industry. 


i We are the folks 
x who first offered 


RETAINS PHOSPHATE com- 
MORE 
JUICES pounds for your use. 


: Most Meat Packers 
7 first heard of 


uneeoves PHOSPHATES for 


APPETIZING 
Coton meats when we 


popularized and 
offered these four 
ALWAYS industry standards 


THE SAME 
PH for their use. 


{ We will be glad 
gw to send a drum 


shat 
Proof again tne on approval. 


ES! Kadison is the 
"Go Buy” 

name to 

* in PHOSPHATES: 


LABORATORIES, Inc. 


1850 WEST 43rd ST. © CHICAGO 9, ILL, 


Manufacturing Chemists forthe Food Industry 
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dene chloride) coated Mylar/poly- 
ethylene combinations and Saran 
laminates are used. High-density 
polyethylene, in comparatively 
heavy gauges, is used for semi-rigid 
formed packaging that might be in- 
cluded in this category. 

Equipment and the steps required 
to package dehydrated food rations 
were illustrated with slides by Har- 
ry W. Lee, jr., packaging research 
division of Reynolds Metals Co. The 
five basic machine steps are: 

1) The liner and carton are 
formed on a double package maker 
machine at 60 per minute. 

2) The carton is filled with food 
either by machine or hand. 

3) A bellows top is folded to the 
evacuation position by a carton fold- 
down machine. 

4) Air is evacuated from carton 
and replaced with nitrogen and the 
liner is hermetically sealed by the 
evacuation machine. 

5) Top flap is folded down and 
glued to side of carton by carton 
closing machine. 

The flexibility of the flexible pack- 
age poses problems for the thermal 
processing of foods in them, said Dr. 
B. H. Morgan, manager of packaging 
research for Continental Can Co. 
Unlike a rigid container, the shape 
and headspace of the flexible pack- 
age are in constant flux during proc- 
essing, creating several problems. 

The basic questions involve pre- 
retorting, physical aspects of the re- 
tort, the heating and cooling cycle 
and _post-retorting. Pre-retorting 
problems include: 

1) In vacuum filling, it is highly 
desirable to remove as much air as 
possible during filling and from the 
head if this space is needed for ex- 
pansion during processing. 

2) Location of the seal must be 
carefully calculated and controlled 
since its placement changes the di- 
mensions of the package and subse- 
quent thermal properties. 

3) Smaller pouches should be 
used because they flex less and 
have better heat penetration. 

In retorting, some type of plate 
must be employed to support the 
packages and allow the maximum 
flow of heating medium past them 
while restricting their movement. 


LABORATORY model of gravimetric 
filling machine designed to handle 
freeze-dried items such as ground 
beef, works on the bulk and dribble 
system to fill product containers. 


The heating cycle problems in- 
volved are: 

1) The risk that a gas bubble may 
remain stationary above a section of 
the product and act as an insulator 
affecting sterilization. 

2) The package must have suffi- 
cient space to compensate for stress- 
es created by heating and cooling 
(if there is too much head space the 
package may float or balloon). 

3) A static flexible package tends 
to be thicker in the center than at 
the ends and this creates heating 
and cooling problems. 

4) Processing counter-pressures 
must be maintained to stabilize in- 
ternal pressures; a difference of 1 
psi. will cause flexing which will 
fatigue the packaging material. 

The cooling cycle presents another 

internal pressure problem. Because 
the heat and pressure of the package 
remain constant for a short time 
during the start of cooling, the pack- 
age at this point is subjected to 
its greatest stress. Consequently, 
the retort must be kept closed and 
counterpressures used until the 
product and film temperatures are 
below 200° F. 
After removal from the retort, the 
processed packages must be handled 
with care until pressure equilibrium 
is attained. Finally the flexible pack- 
age must be protected by the proc- 
ess of overpackaging. 





FILM OXYGEN 
Polyethylene Poor 
Saran Excellent 
Polymer coated cellophane Good 
Polymer coated ‘“Mylar’’* Good 
“Aciar’‘** Fair 
Polymer coated cellophane/poly Good 
Uncoated “Mylar’’/poly Good 
Polymer coated “Mylar’’/poly Excellent 
Paper/poly/foil/poly 

“Mylar’/foil/ poly 

*du Pont registered trademark 

**Allied Chemical Co. trademark 





Essentially Zero 
Essentially Zero 


WATER VAPOR 


Good 
E Hlent 
—— TABLE 1: Comparative 


Good barrier properties of 

Excellent 1 fil d| 

Excellent severa tims an am- 
inates which are em- 


Excellent 
Excellent ployed in packaging. 
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Conference to Probe P 
Demand, Other Hog To 


In addition to answering the g 
tion “How Can We Improve the 
mand for Pork?” at a general 
sion, “Dr. Cliff: Coz Armour 
Company, Chicago, will act as ef 
man of a workshop session deys 
to that topic at the fourth Natis 
Swine Industry Conference, scheds ' 
uled for November 9 and 10 at { 
Statler Hilton Hotel, St. Louis — 

Speakers at the pork-der 
workshop will include: Arya] 
son, Oscar Mayer & Co., Mad 
Wis., “Pork’s Experience in Ot 
Countries”; J. Russell Ives, Am 
can Meat Institute, h 
“Processor Problems”; Miss 
Staggs, National Live Stock 
Meat Board, Chicago, “Pork Cook 
ery,” and Dr. H. D. Naumann, 
versity of Missouri, Columbia, 
sumer Preferences.” An econon 
appraisal of the pork demand pr 
lem and talks on pork retail 
shopping for pork and hog prod 
tion and marketing are schedule 

At a workshop on marke 
live hogs, W. C. Haase, Swift 
pany, Chicago, is scheduled to tak 
on “Changes in Marketing in the 
Past 10 Years,” and Howard While 
Arbogast & Bastian, Inc., Allentown 
Pa., will discuss a swine brochure, 

A luncheon on the first day of the 
conference will be addressed by 
Bernard Ebbing, The Rath Packing 
Co., Waterloo, Ia., and Dr. Herrell 
DeGraff, Cornell University, Ithaca, 
N.Y., who will speak on “Building 
Pride in the Swine Industry” and 
“The Protein Challenge of the 60's, 
respectively. “Progress Made by the 
Swine Industry” will be covered by 
Dr. J. C. Hillier, Oklahoma State 
University, at a general session. 

A workshop on the educational 
needs of swine producers will fea- 
ture a discussion of current teaching 
methods by Carroll Plager, Geo. A: 
Hormel & Co., Austin, Minn. Top 
speakers at other workshops wil 
cover hog cholera eradication, swint 
brucellosis and other topics. 

Keith E. Myers of the Nation 
Swine Growers Council, Grune 
Center, Ia., will be chairman of th 
conference: and Paul Zillman of # 
AMI will act as secretary. “Progres 
—Past and Future” is the theme? 
the meeting, which is sponsored | 
29 animal and meat organization 
including the American Meat Inst 
tute, the National Independent Me 
Packers Association and the ™ 
tional Association of State Depa 
ments of Agriculture, in cooperatié 
with the University of Missouri @ 
the University of Illinois. 
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Major improvements at Cudahy plant 
During the past year the include hew 


Cudahy Packing Co.'s plant 6 } }] / dampers to control amount 
in Phoenix, Arizona, has aylor -contr of recirculation. Typical of 
improved its profit-making 


potential with addition of Julian smokehouses house control systems in 


‘Ba new 35-cage capacity 

Julian smokehouse facility, 

supposed to be the largest in the Southwest. 
iv Each of the smokehouses is controlled by a 
Taylor Furscore* Recording Wet-and-Dry-Bulb 
Controller which keeps strict watch over hu- 
i midity and temperature. The dry-bulb control 


sot 2djusts the main steam valve to maintain a con- 


™ Stant temperature in the smokehouse. The 


ion “Ct-bulb control maintains a constant humidity 


i by throttling the spray water valve and by posi- 


tioning the inlet and outlet 


hundreds of Taylor smoke- 


service, the Cudahy appli- 

cation provides these im- 
portant benefits, which also can be yours: 
1. Minimum shrinkage 3. Low operating costs 
2. Minimum smoking time 4. Consistent high quality 
That's why so many processors specify ‘Taylor 
equipped as usual’’ when they order new equip- 
ment. Why don’t you call your Taylor Field 
Engineer or write now for Catalog 500MP. 
Taylor Instrument Companies, Rochester, 
New York, or Toronto, Ontario. 

*Reg. U.S. Pat. Off. 


: ‘Taylor /nstruments MEAN ACCURACY FIRST 
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LEFT: Seasoning is applied to the moist bird. CENTER AND RIGHT: Stuffing product in a printed pouch. 


Join Poultry Parade Via Sausage Kitchen 


Y “joining ’em”—that is, by 
B ize his present sausage 

processing equipment to get 
into the poultry parade—the meat 
packer or sausage manufacturer can 
prepare popular barbecue _ style 
chicken as a _ consumer-packaged 
item. 

Since this product is a packaged 
convenience food that can be eaten 
cold or heated in minutes, it com- 
mands a favorable margin. Equally 
significant, since the seasoning is 
added by the individual processor, 
he and his spice supplier should be 
able to develop a distinctive flavor 
that will help to assure repeat busi- 
ness. Furthermore, because of the 
simple processing technique  in- 
volved, the packaged chicken is 
competitive with any store-prepared 
item, according to Visking Co. re- 
search workers who have developed 
the packaging and processing meth- 
od. A chicken that is prepared in a 
store and processed on its barbecue 
spit has a cooking shrink of 37 per 
cent, while the processor-packaged 
equipment cooks out only 11 per 
cent. The packaged product is sala- 
ble as is; it can be ready to eat in 
15 minutes. 

The consumer can convert the 
meat processor’s product into a bar- 
becued chicken by removing it 
from the pouch and placing it on a 
spit or splitting it and placing it on 
a grill, skin side up. 

USERS: About 60 meat proces- 
sors now are merchandising this 
product, claims the Visking research 
group. Some of them are putting 
their loaf bake ovens to maximum 
use by heat processing the birds in 
them. 

The packaging and _ processing 
method, as developed by the Visking 


18 


research workers at their Chicago 
food research laboratories, is simple 
and requires almost no added equip- 
ment in the plant of a meat packer 
or sausage manufacturer. 

The raw material consists of fry- 
ing chickens in the 2- to 4-lb. range, 
without the giblets. The neck is op- 
tional and, if purchased, should be 
tucked into the body cavity. The 
giblets cannot be used since they 
cannot be effectively heat processed 
as a separate item in the body cavity. 

The incoming birds should be sep- 
arated into weight groups in the 2- 
to 4-lb. range in %4-lb. increments. 
This separation is necessary for sev- 
eral reasons, including determination 
of pouch size. Oversize pouch- 
es add needless cost and can com- 
plicate air removal and clip closure, 
Visking notes. 

The birds are seasoned with ap- 
proximately 1 oz. of seasoning per 
pound. This level can be attained 
with fair accuracy by simply rub- 
bing the birds in the seasoning mix- 
ture. The birds generally are shipped 
in cracked ice and have a moist skin 
that helps to hold the seasoning. 

Seasoning also can be applied by 
rolling the birds in a tumbler or with 
a breading machine, etc. A test 
should be performed from time to 
time to determine the actual season- 
ing pickup. An employe’s skill can 
be highly developed in hand rubbing 
provided he is furnished with an oc- 
casional check point. 

PACKAGING: The seasoned birds 
move to the packaging station which 
is equipped with a Tite-Wrap ma- 
chine which has_ suitable film 
stretching fingers. The correct pouch 
is inserted on the fingers which 
stretch the Visten pouch for easy 
insertion of the chicken. A diligent 


operator can insert up to about 15 
birds per minute. 

Air should be evacuated from the 
stuffed pouch, at least to the degree 
that none is trapped in the neck, 
There are several ways to achieve 
this objective. A simple nozzle vac- 
uum device can be used, or more 
elaborate equipment, such as Cryo- 
vac nozzle or table top vacuum pull- 
ing and crimping equipment. Hand 
evacuation is an effective alterna- 
tive. In this technique demonstrated 
by Marv Pauly, laboratory tech- 
nician, the bag is grasped by the 
neck with the thumb sliding over 
the breast and in between the thighs 
while the fingers come up over the 
sides. This action milks the air from 
the neck. With the thumb firmly | 
anchored on top of the butt between 
the thighs, the pouch is given one 
full twist. Compression of the pouch 
as it is being twisted forces out the 
remaining air. Holding the twist, the 
operator brings the pouch neck into 
the jaws of a crimping machine to 
make the seal. 

While the hand-formed vacuum 
is not of the magnitude achieved j 
suction, it is sufficient for the pres 
sure differentials to which the bag 
is subjected in processing. 

The Visten pouch is printed with 
the packer’s brand, cooking instruc: 
tions for the consumer and price 
and weight islands. 

The film used expands during 
heat processing and comes back to 
skin tightness upon cooling, preserv- 
ing the clarity of the printed mes- 
sages and the sales impact value of 
the package design. 

PROCESSING: The packaged 
birds are placed‘ in a wire ba 
which can hold from 50 to 100 6 ces 
These are scrambled in the bas! 
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to allow the heating medium to flow 
around them. The baskets are placed 
in the cooking vat with a portable 
hoist. A wire frame should be 
placed over the vat in water cook- 
ing since the birds tend to float. 

As was noted earlier, the birds 
also can be processed in an oven, a 
smokehouse or steam cabinet, if any 
of these is available. The birds are 
placed on shelf trucks or cages for 
movement into the processing unit. 
The packaged birds cannot be sus- 
pended from smokehouse trees as the 
film stretches too much when heated. 

The recommended cooking time is 
75 minutes per pound at 180° F. This 
is another reason for weight rang- 
ing the fryers. The water should be 
preheated to compensate for intro- 
duction of the cold mass of product 
or the cycle should commence when 
the water is heated back to 180° F. 
Although the poultry probably will 
be ice-chilled, there may be times 
when frozen birds will be used. 

Seasoning and packaging frozen 
birds present no extra problems 
since the Visten pouch can withstand 
a freezing as well as boiling tem- 
perature. However, care must be 





LEFT: Drawing a vacuum with exhaust nozzle. CENTER AND RIG 
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HT: Most 


taken to assure that the heating 
medium temperature is adjusted for 
an extra load. 

It is recommended that the cook- 


ing vessel be instrumented for auto- . 


matic control of the desired temper- 
ature. As a matter of fact, strip 
chart recorders, which record the 
temperature of product at several 
spots in the cooking vat, have proved 
to be a sound investment in terms 
of quality and shrink control. 

The birds should be processed to 
an internal temperature of 170° F. 
to 172° F. in the thickest portion of 
the drumstick. Temperatures lower 
than this will result in pink color 
near the bone, while higher tem- 
peratures will result in greater loss 
of the natural juices. The tempera- 
ture can be taken with the simple 
jab thermometer used for frankfurt 
testing or it may be done with ther- 
mocuples if more sophisticated in- 
strumentation is available. The fowls 
used for temperature testing will 
have to be repackaged to provide 
the necessary protection during 
merchandising. 

If the processor adheres to the 
recommended processing tempera- 









of air is being evacuated manually. 





ture, the amount of cookout will be 
slight and will be absorbed in large 
measure by the seasoning. However, 
actually there is no shrink since the 
juices are held within the sealed 
pouch. 

COOLING: The processed prod- 
uct should be placed in slush ice, 
readily available in the sausage 
room, and held for about 30 minutes. 
This rapid chill firms up the prod- 
uct, stops cook-out and reduces the 
internal pressure on the pouch. The 
birds should not be left in the slush 
ice for a longer period since this 
tends to produce case hardening 
that will trap residual heat and in- 
crease the danger of sours. 

The product is chilled overnight 
in a 32 to 38° F. holding cooler. 
While higher holding temperatures 
can be employed, as with sausage, 
this shortens the shelf life of the 
product. 

The product has a shelf life of 
about four weeks at a showcase tem- 
perature of 42° F. However, Vis- 
king recommends that the store 
showcases be kept in the 32 to 38° 
F. range for best shelf life and 
product appearance. 
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Dig and little 


sausage kitchens* awe 


SMALL PRODUCER EMULSIFIER 


Typical of Buffalo Auto- 1 
mation in action is this 
a ll () setup in a small sausage CONTINUOUS FILLER 
kitchen. Relying on the ! { 


smooth flow of mechan- 


ical transfer, plants with oo \ 
as few as four linkers find 


es 
Buffalo Automation pays STUFFING TABLE 
for itself in a year, as in- 
creased output and lower d l | | 
handling costs provide 


bigger profits. 














LINKERS 


with new Buffalo Machines . a 


Bs 


automatic, continuous 
flow from converter to 
Stuffing table eliminates | qo ca.o converrer 
m e cuts meat in suspension...does not 
handling costs... a 


e eliminates air pockets 
e homogenizes completely as it mixes 


& 
can spell the difference 
: “ee se singe feature od a 
ight ier t . 0- 
between pr ofit and ie icctitaieioan of sachin 


can be tailored to your specific 


loss for you requirements. Call on the expert 


advice of Buffalo, without obliga- 
tion, when planning your move 
to automation. 
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; MEAT 
TRUCK 
NVERTER NVER SILENT 
” aera CUTTER 
LARGE PRODUCER z l 
The same combination of 
‘ equipment, expanded for EMULSIFIER EMULSIFIER TRANSFER 
the big sausage maker, l 
performs its labor saving 
functions equally as well. CONTINUOUS FILLER CONTINUOUS FILLER iiaeiiin 
Time, cost and waste of | | 
E manual handling are com- { pe a 
| pletely eliminated. Wiener 
| line keeps ten linkers busy ses Le Be 
aaa TABLE WEINER LINE STUFFING TABLE 
BOLOGNA 
SALAMI 
ETC. 
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Xl ee 
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Made in : 

the U.S.A. ; * 


BUFFALO Gruleifier OO BUFFALO (pretixucoeed file 





1) 
, SS | 
‘I \ 


Made in the U.S. A. 





* emulsifies in suspension...no mill-like the automated connecting link between 
mashing emulsifier and finished product 
* preserves cell structure for longer e eliminates pulsations and air cavitation 
shelf life...with or without preliminary for constant weight control 
conversion 


e a profitable addition for any kitchen 
with four or more linkers 


2, Buffalo 
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es veer. .. Machines you can depend on 
free —- John E. Smith’s Sons Co. ¢ 50 Broadway ¢ Buffalo 3, N.Y. 


NEW CHICAGO OFFICE: 5681 North Lincoln Avenue, Chicago 45 ° Telephone Long Beach 1-4658 
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WHATEVER YOUR LOW-TEMPERATURE INSULATION NEEDS 
UNITED CAN SERVE YOU 


From engineering design to final installation in CORKBOARD or EXPANDED POLYSTYRENE 


United’s patented process BB Cork- 
board is the long established, job 
tested insulation material. Block 
baked of 100% cork with no fillers 
or binders, it has a low K factor, is 
fire retardant, insect and vermin 
resistant. 


Equally effective is Uni-Crest 
expanded polystyrene, United’s 
newest development in insulation 
materials. This modern, light- 
weight, snowy white material, com- 
posed of minute, individually closed 
cells, has a low K factor, low 
moisture absorption, and retains 
its insulating value indefinitely. It 
is strong, flexible, easy to handle 
and inexpensive. 


Experienced engineers, at United’s 
branch offices coast-to-coast, offer 
complete consulting and design ser- 


BB 
CORKBOARD 


UNITED CORK COMPANIES 


Since 1907 . 


vice on both cork and Uni-Crest 
installations. Each installation is 
specifically planned to meet require- 
ments of the job. Skilled crews, 
working out of these same offices, 
carry out the entire job of erecting 
insulation under direct supervision 
of engineers responsible for the 
design. In this way you are assured 
of undivided responsibility for per- 
formance of the entire installation. 


Both Cork and Uni-Crest are avail- 
able in a wide variety of sizes in 
board and pipe covering form. In 
addition, United provides cork lag- 
ging and discs for tank and filter 
application, as well as a self- 
extinguishing board and pipe cov- 
ering of Uni-Crest. Write for more 
complete information. 


cz 


5 Central Avenue, Kearny, New Jersey 
Branch offices or approved distributors in all key cities 





%& LIGHT WEIGHT (85 LBS.), PORTABLE 
te YOUR TRADE NAME AND COLORS 
¥& DUAL TEMPERATURE - + 50°, - 20° 
%& TRIPLE SALES 


@ P. 0. BOX 2106 @FORT WORTH, TEXAS 





WSMPA Stand on Hams 
[Continued from page 1]} = 
Liljenquist, president of Westem 
States Meat Packers Association 

“Such a step disregards the accy. 
mulated experience and techno 
cal advancement of the meat bs 
industry, which is devoted to the de. 
velopment of improved products for 
consumers,” the WSMPA protest 
said in part. “The policy which you 
now propose is a retreat against the 
stream of progress and the interests 
of both the public and the mex 
packing industry.” 

Pointing out that USDA moistuy 
regulations had been driving feder. 
ally inspected packers out of the 
cured pork business until the ney 
rules were adopted last December 
31, Liljenquist said: “Our experience 
during the past nine months con- 
firms the validity of the premises 
upon which the present standards 
are based. It would be a serious mis- 
take to substitute for them discarded 
regulations which have been proved 
unrealistic and inequitable in the 
light of improved processes, produc- 
tion methods, consumer expectancy 
and merchandising processes.” 

Taking issue with the USDA m 
consumer opinion, Liljenquist said: 
“The information contained in your 
press release of August 31, 1961, de- 
clares that the proposal to reinstate 
prior standards is based upon opin- 
ions expressed earlier this year in 
eight public hearings and which 
showed a ‘general’ objection to 
added moisture. 

“The expression of public opinion 
at hearings usually does not accu- 
rately reflect the opinion of the pub- 
lic, simply because those who are 
opposed to a given issue express 
their position much more readily 
than those who support it. In this 
connection also the widespread pub- 
licity given by the press and other 
news media to the term ‘watered 
hams’ was very unfair to our indus- 
try, being equated in the minds of 
the uninformed with the term 
‘watered stock’ and connoting fraud 
and deceit, and served to confuse 
the real issues involved. 

“We seriously question the value 
of the Department’s hearings and 
the conclusions derived from them, 
inasmuch as our own experience rel- 
ative to consumer preference refutes 
such evidence. 

“It hardly seems necessary 1 
point out that if this issue is to be 
determined by the expression 0 
public opinion, commonly accepted 
scientific sampling of the consumer 
population would be a fairer @ 
more acceptable means of measuring 
such opinion.” 
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HOW JULIAN DESIGN AND INSTALLATION 


MADE PRODUCTIVE SPACE AVAILABLE 


When Shen-Valley Packing Co. needed to 
install new and larger smokehouse capacity, 
the question of where to put the heating equip- 
ment became a major problem. As in most 
packing plants, space was tight. But Julian 
solved the problem by cleverly using space 
which used to be a loading dock and built a 
corrugated metal addition to contain all the 
smokehouse equipment. 

This provided more plant area for productive 
purposes; typical of the progressive planning 
you get when you buy Julian smokehouses. 
Julian personnel are ready and able to give 
you that extra service in planning and design 


which makes for much greater operating ef- 
ficiency. And this is one big reason why Julian 
builds more smokehouses than all other man- 
ufacturers combined. The men of the meat 
industry know they can depend on Julian, not 
only for the finest in smokehouses, but also 
for sound engineering advice in making every 
installation operate at peak efficiency. 

If you’re planning new smokehouses or add- 
ing to your present capacity, it will pay you 
big dividends to call on Julian. And once you 
buy a Julian smokehouse, you'll never want 
any other kind. 


JULIAN SMOKEHOUSES ...AN INDUSTRY STANDARD 


& 
YY ENGINEERING CO. 


LOngbeach 1-4295 


5127 N. Damen Ave. ° 


Chicago 25, Ill. 


West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland 1, California 
Canadian Representative: McLean Machinery Co. Ltd., Winnipeg, Canada 
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@ARCHITECT'S drawing of new Wilson packing plant that will replace 50-year-old facility in Oklahoma City, 


Wilson Rebuilds at Oklahoma City to Serve Southwest 


ROUND-BREAKING ceremo- 

nies were conducted in Okla- 
homa City last week for the first 
completely new meat packing plant 
of Wilson & Co., Inc., Chicago, in 
the United States in the history of 
the company. The new multi-million 
dollar facility will replace the firm’s 
present 50-year-old packing plant 
in that city. 

The new two-story structure will 
contain approximately 220,000 sq. ft. 
of floor space, according to Roscoe 
G. Haynie, president of the com- 
pany. Provided will be facilities for 
both cattle and hog slaughter, as 
well as for the manufacture of a full 
line of Wilson branded processed 
meat products. Bacon, hams, sausage 
and other items reportedly will be 
processed under the most modern 
methods for greatest efficiency and 
quality control. 

Added height will be incorporated 
into the manufacturing, shipping and 
storage areas. The 16-ft. first-story 
height has been designed for im- 
proved handling, which will be 
made possible by palletizing prod- 
uct and transporting by lift trucks 
in unit loads. Movement of product 
on overhead rails is in line with the 
latest trends in product flow. 

The modern approach is evident 
in the layout and design of the plant, 
which is laid out in the most logical 
and efficient manner for smooth, 
easy sequence flow, according to 
Haynie. Designed to meet high sani- 
tation standards, the outside of the 
building will present “a pleasing 
though not elaborate appearance 
when viewed by the public.” 

Completion of the facility is ex- 
pected in about 18 months. Haynie 
said a definite figure on the cost of 
the plant is still dependent on bids 
yet to be received for part of the 
work. Henschien, Everds & Crom- 
bie, Chicago, is the architect. 


24 


Speaking at a chamber of com- 
merce board of directors luncheon 
before the ground-breaking cere- 
monies, the Wilson president told 
Oklahoma City business and finan- 
cial leaders that Oklahoma’s feed- 
grain picture has a crucial bearing 
on the state’s future livestock pro- 
duction program. 

Noting that livestock production 
in the state has failed to absorb the 
increase in feed-grain output that 
has taken place over the past dec- 
ade, he called for an expansion in 
cattle feeding operations, declaring 
that “some expansion in this enter- 
prise makes economic sense.” 

“The state certainly has an abund- 
ance of feeder cattle; it has a surplus 
of grain and it is near the large 
beef-consuming markets of the 
Southwest,” he pointed out. “Com- 
mercial feedlots now operating suc- 
cessfully in the state provide ample 
evidence that Oklahomans can ac- 
quire rapidly the necessary skills 
in managing such a feeding operation 
and that they can compete success- 
fully with those in other states who 


TURNING first shovel of 
earth in ground-break- 
ing ceremonies for new 
plant is Roscoe G. Hay- 
nie, president of Wil- 
son. Other ground- 
breakers are E. K. 
Gaylord (center), Okla- 
homa City publisher, 
and Sen. A. S. (Mike) 
Monroney (D-Okla.). 
Several thousand per- 
sons attended ground- 
breaking ceremony. 
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are now buying Oklahoma grip 
and Oklahoma feeder cattle and con- 
verting them into finished steers 
and heifers.” 

With regard to hog production, 
Haynie said Oklahoma appears ty 
have a declining interest in pork 
animals for other than strictly eg. 
nomic reasons. Several commercial 
operations in the state attest to the 
profitability of this enterprise, fi 
noted, notwithstanding the fact that 
total production in Oklahoma j 
present is little more than ones 
of what it was 10 to 15 years ago 


Oklahoma last year, an estimated 
40 per cent of it was shipped ff 
the Corn Belt states, either in 
form of live hogs or as pork cui 
Under these circumstances, keeping 
in mind the local feed-grain 


plus, it is difficult to point to any 


significant lack of economie oppor= 
tunity as the reason for the limited 
interest in hogs in Oklahoma.” 
Revolutionary changes at the re- 
tail level, to which the packer has 
[Continued on page 46] 
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Why overpackage? Get visibility 
like this at lower cost with 


AVISCO CELLOPHANE 


Bacon wrapped in Avisco cellophane saves sells the bacon. Avisco cellophane also provides 





up to 22% in packaging material costs com- the protection bacon requires and it’s unsur- 
pared to window cartons. Total packaging passed for high-speed packaging machine per- 
material savings can be as much as 11% com- formance. Little wonder most bacon pack- 
pared to some commonly used shrink wraps. agers use cellophane. Don’t spend more to 
Yet cellophane offers superb transparency overpackage. Contact us for an appointment 
and permits as large an area of visibility as | with our representative or a selected Avisco 
you design into the package. This visibility cellophane converter. 


AMERICAN VISCOSE CORPORATION, FILM DIVISION, 1617 PENNSYLVANIA BLVD., PHILADELPHIA 3, PA. 
SALES OFFICES ALSO LOCATED IN ATLANTA, BOSTON, CHICAGO, DALLAS, LOS ANGELES AND NEW YORK. 
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DESIGNED 
TO PRODUCE 


succulence... 





IT ACT 


UALLY 


DELIVERS 


customers 





(and holds ‘em) 
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alkar-rasmussen 


the smokehouse that 


‘‘makes meat that 
makes money!” 


Constantly aware of the thin thread of 
loyalty upon which a food product hangs, 
an alkar e rasmussen smokehouse has to 
be superbly engineered, conscientiously 
constructed and serviced. 
Send for the basic specification sheet 
of all alkar e rasmussen units — plus facts 
about “palates, prices and profits.” 


ALKAR ENGINEERING CORPORATION 
329 Wilson Avenue ¢ (Box 12) * West Chicago, Illinois 
Phone: 231-1810, Long Distance: 312-231-1810 


Rep. S. W. States: 
H. D. Laughlin & Son, Inc. 
3522 N. Grove 
Fort Worth 6, Texas 
Market 4-7211 





P&S Goal is to Keep Alj 
Marketing Channels Ope, 


Clarence H. Girard, director of the 
Packers and Stockyards Divis 
U. S. Department of Agriculture as. 
sured livestock auction market op. 
erators and livestock dealers Te. 
cently that the actions of his division 
will be in line with the P&S Ac, 
basic goal of keeping “all marketj 
facilities open to the livestock pro- 
ducers ... to assure equal free 
competitive opportunity.” 

His views, expressed in a Kansas 
City meeting with officers of th 
National Association of Livestock 
Auction Markets and the National 
Livestock Dealers Association, were 
published in the October issue of 
Livestock Market Digest, NALAM 
monthly publication. 

“Tt shall be our intention that ou 
actions do not put any restriction o 
any avenues open to the producer 
whether auction, country or termi- 
al,” Girard said. “We must remove 
any impediments to open competi- 
tion; we must provide a basis for 
confidence in all marketing channels 
Healthy competition assures het- 
ter prices to the farmer. We cant 
do anything about prices, but we can 
see that the farmer isn’t cheated, 
We shall insist upon fair and equa 
treatment to anyone operating under 
the P&S Act.” 


Baltimore Packer Charged 
With Violating P&S Act 


A Baltimore meat packer has been 
charged with violating the Packers 
and Stockyards Act by failing to pay 
in full for cattle purchased for his 
slaughtering operations two yeats 
ago by a registered market agency, 
the U. S. Department of Agriculture 
announced. 

A complaint (P&S Docket No. 
2616) issued by the USDA Packers 
and Stockyards Division alleges that 
Louis A. Crystal, an individual do- 
ing business as Maryland Beef & 
Provision Co., purchased 30 head of 
cattle on or about October 13, 195%, 
at National Stockyards, IIL, through 
Arthur Knapp & Sons, registered 
market agency, at an agreed price 
of $8,216.90. 

The respondent “has failed and 
refused” to pay the balance of the 
agreed purchase price, $378.74, to 
Arthur Knapp & Sons, and thus 
has engaged in an unfair practice 0 
violation of Section 202(a) of the 
P&S Act, the complaint charges. _ 

A hearing before a USDA hearing 
examiner has been set for 10 a.m. 
Tuesday, November 7, in Baltimore 
at a place to be designated later. 
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WHEN THE DOCTOR 


PEPENDED ON DOBBIN... 


He had a black wooden buggy and a black leather 
bag .. . and hope for all who called him. Now, a 
modern car has replaced the buggy. And in the bag 
are miracle drugs to give hope a helping hand. 


But before there could be miracle drugs, 
there had to be advanced refrigeration. 

The kind of refrigeration over 100 years of 
Frick pioneering has produced. Refrigeration 
guaranteed to work ... and keep working. 
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FRICK MEAT PACKING PROGRESS 


At a packing plant in a large Eastern 
city, a custom-engineered Frick System 
provides 19 different process and stor- 
age rooms with individual temperature 
control. Eleven different temperature 
levels ranging from —10° to 50° are 
maintained at one time by the system. 
The system includes 18 air cooling 
units and more than 3 miles of Prestfin 


pipe specially designed for the require- 
ments of each room. 

This packing plant has guaranteed re- 
frigeration because Frick accepts com- 
plete responsibility for the engineering, 
manufacture and installation of the 
equipment. All components are proper- 
ly matched. Engineering and installa- 
tion work is backed by years of 
experience with packing plants. 


FRICK COMPANY, Waynesboro, Pennsylvania 


FRICK OF CANADA, Ltd., 2085 City Councillors St., Montreal. Quebec 


A proud past . . 
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Kansas Packer Admits 


SALES 
LEAP.« 


600% 


faction guaranteed. 





BFM has captured a_ unique, 
special flavor in BROOKWOOD 
PORK SAUSAGE SEASONING. Sau- 
sages brown 50% faster—shrink 
much less than other brands! 


\ 


Sensational 
Offer! 


BASIC FOOD MATERIALS, INC. 
853 State Street 


MAIL eremenoe 
TODAY eae 


ORDER 100 POUNDS OF BFM SAUSAGE SEA- 
SONING, custom-blended for your product and 
market requirements and WE'LL SEND YOU 
FREE, ‘‘Here’s How’ . . . an idea-packed folder 
of tested, proved sausage formulas plus helpful 
sales promotion tips. (Indicate seasoning preference: 


ie nae h No Sage ... Light Sage ......Med. Sage 
Soba’ Southern-Style) 
BUADED oc. cccias 


DME GhasGeasvusteasse< std 


ne ehdpusdcoeenawaci’s Chu ais ane STATE 
Pl me 
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Steady Rise in Earnings 


THE SECRET'S OUT! Of Packing Workers Seen 


Average weekly earnings of work- 
ers in the meat packing industry 
have advanced steadily in recent 
years and will continue to increase, 
according to a bulletin issued re- 
cently by the department of market- 
ing of the American Meat Institute 
| of Chicago. 
| Weekly earnings in the wholesale 
| meat packing industry averaged 
| $117.32 in July (the latest data 
javailable from the Bureau of Labor 
| Statistics). The July weekly pay 
|was 2 per cent higher than in July, 





Incredible? NO . . . it’s TRUE!!! When | 1960, and 41 per cent more than the 
this small Kansas packer asked us for}same month of 1955. Weekly earn- 


a Sausage promotion to spark sales, we | ings of production workers in all 
said, “Promote skinless Pork Sausage | 


seasoned with BFM famous, uniform- : saa : j 
quality BROOKWOOD SEASONING. Follow averaged $94.00, representing an in- 


our packaged merchandising plan. . .| 


manufacturing industries in July 


crease of 3 per cent from a year ago 


| 


and man, you've got it made!” He did, | and only a 23 per cent rise above 
His pork sausage sales skyrocketed | 
600% from 500 pounds to 3,000 pounds | 
weekly . . . his regular sausage sales 
zoomed to a healthy 25% increase— 
been going great guns ever since! | 
WHY DON’T YOU GIVE IT A TRY? Satis- 


the 1955 level. 

The report points out that average 
|weekly earnings of meat packing 
|workers have advanced more than 
the Consumer Price Index and are 
‘at a higher rate. Weekly wages in 
| July averaged 203.7 per cent of the 
1947-49 base-period average, or 41 
per cent more than in July, 1955. 
The cost-of-living index in July of 
this year, however, was 128.1 per 
cent of the base-period average, 
only 12 per cent higher than six 
| years ago. 
| Weekly earnings of meat packing 
employes during the first seven 
months of 1961 averaged $116.11—4 
per cent above the similar period of 
1960 and 43 per cent more than dur- 
ing the January-July period of 1955, 
the survey reveals. A direct com- 
parison of average weekly earnings 
thus far in 1961 indicates that the 
weekly pay rate for packing work- 
ers is running 27 per cent higher 
|than the pay rate for all food work- 
lers and 26 per cent more than for 
workers in all United States manu- 
facturing plants. 

The report bases its prediction of 
continued wage increases on recent 
|agreements announced by various 
|meat packing companies and union 
| officials. The industry pattern of 
| these agreements provides for a 19¢ 
|an-hour wage increase over the 
next three years. Most agreements 
also specify a continuation of the 
|cost-of-living factor, granting a 
change of 1¢ per hour in wages for 
every half-point change in the Con- 
sumer Price Index, the survey says. 
|Improved pension plans, more gen- 
erous vacation allowances and in- 
creased separation pay are other 
factors in most of the new agree- 
ments meat packing companies have 
made with the unions. 
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Triumph No. 6 shown 


Speco assures you only 
the very finest quality in 
meat grinding equipment. 
Leader in the meat process: 
ing field for over 36 years, 
SPECO gives greatest im- 
provement for your prod- 
ucts. The Triumph #6 shown 
above, is available in the 
Notched-Out Type for For- 


eign-Type Holders. 
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SPECO/NC. 


3946 WILLOW ROAD 
SCHILLER PARK, ILL. 


PHONE 678-4240 
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2 Howe G-20—30 HP Compressor Assemblies 


LEADERS EVERYWHERE SELECT 


HOWE 
COMPRESSOR ASSEMBLIES 


A list of Howe installations would compare 
favorably with the “Who’s Who” of the industry. 


Assure FAST installation, sharply cut costs! 


Howe Compressor Assemblies can be completely 
installed in a matter of hours after delivery. They 
save on space, labor and eliminate the need for 
special foundations and custom belt guards. 


With capacities up to 60 HP in both Standard 
and Booster models, these compact units are now 
assembled on steel bases with drives, electric 
motors and the same high quality, medium 
speed, long life Howe Compressors. 


The experience and know-how gained from 49 
years of refrigeration equipment design and 
manufacture assure mesg 

maximum efficiency (- 

at lowest possible 

cost. Consult Howe 

engineers today! 


Write for literature 


2 Howe G-15—20 H.P. 
Compressor Assemblies 





SINCE 1912, MAKERS OF COMPRESSORS e CONDENSERS e 
ACCUMULATORS « UNIT COOLERS e¢ BRINE COOLERS e SURGE 
DRUMS e¢ PRESSURE VESSELS ¢ FIN AND PIPE COILS e¢ FLAKE 
ICE MAKERS e¢ RECEIVERS 


HOWE: 


ICE MACHINE CO. 
2823 MONTROSE AVENUE ° CHICAGO 18, ILLINOIS 
Distributors in Principal Cities ¢ Cable Address: HIMCO Chicago 








The most complete line available, 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet “The 
Modern Method”, listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corporation 


OFFICE AND FACTORY, PORT CHESTER WN. y 








YOU NEVER 
HAD THEM SO GOOD 


SHEEP—BEEF—HOG CASINGS 
@ FINEST QUALITY @ THE RIGHT PRICE 
@ WONDERFUL SERVICE @ PERSONAL ATTENTION 
IMPORTERS AND EXPORTERS 


CASING ASSOCIATES INCORPORATED 


1240 FTELEY AVE. PHONE TIVOLI 2-7151 
NEW YORK 72, N. Y. CABLE ‘‘SKLARGIL"' N. Y. 

















6 ye 


SUPPLY CLEANING 
COMPOUNDS 


You'll find them all listed in the 
“YELLOW PAGES" of the Meat Industry... 
starting on page 25 
Purchasing Guide for the Meat Industry 


A NATIONAL PROVISIONER PUBLICATION 














E. G. JAMES COMPANY 


Brokers since 1922 


316 So. LaSalle St., Chicago: 4 
HA 7-9062 ° Teletype CG 1780 


Fruit & Produce Exchange, Boston 9 
RI 2-1250 ° ‘TT BS 897 


Broad Coverage U.S. & Canada 
Meats, Animal Glands, & Packing House Produc! 
Machinery,-Equipment & Supplies 
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Look to KOCH for Custom 





Custom work 

makes up a major portion of 

the Koch production of stainless. 
Custom fabrication need cost 

no more than the equivalent catalog 
item, and may permit economies 
that lower the cost. Custom 
fabrication lets the packer and 

a Koch engineer work together to 
design the best stainless equipment 
for the job. Labor-saving features, 
Sanitation, attractive appearance, and 
durability are built into each piece of 
Koch custom stainless. Put Koch to 
work now. Send sketch or telephone 


Kansas City, Plaza 3-2150 Liberal Time Payment and Equipment Rental Plans 
da 


Produc 


Liberal time payment and equipment rental plans < Koch Supplies Inc. 


1411 West 29 St., Kansas City 8, Mo., U. S. A./ PLaza 3-2150 / TWX: KC 225 / CABLES: KOCHEQUIP KANSASCITY 
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From Old Gen n 


QUALITY CREATES CONFIDENCE 


Astounding achievement used all over the world now brings America finer 
meat products for the consumer, more sales and profits for the manufac- 
turer. Now, Glutamal is yours to use right here in America. Write now for 
complete information on how Glutamal can help you achieve a better product 
at lower cost with more ultimate profits! 


Every day 5000 tons of Meat Products are manufactured with ‘“‘Glutamal’”’ in Europe 
Distributed by Milwaukee Spice Mills, Milwaukee 7, Wisconsin 


West Coast: West Coast Spice Company, San Francisco 24, California 


Canada: F. Marie Limited, Willowdale, Ont. 


STEMMLER - COLOGNE - PARIS - NEW YORK 
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Agriculture bulletin (Tech. 

Bul. No. 1231) authored by 
Doty of the American Meat Institute 
Foundation and Pierce of the federal 
grading service summarizes a large- 
scale study investigating the char- 
acteristics of beef muscle as related 
to carcass grade, carcass weight and 
degree of ageing. 

Samples were obtained from the 
rib-eye (Longissimus dorsi) and the 
eye of round (Semimembranosus) 
muscles of 153 beef carcasses, con- 
sisting of 54 U.S. Prime grade, 72 
Good grade and 27 Commercial cow 
grade carcasses. Samples were re- 
moved from each muscle immedi- 
ately and after two and four weeks 
of ageing at 34°F. Grade and weight 
differences were related to the 
physical, chemical, histological and 
organoleptic (palatability) properties 
of the meat at the various intervals 
of grading. Changes occurring dur- 
ing cooking and ageing also were 
established. 

In general, grade differences in- 
dicated that the Prime carcasses 
‘were more tender and juicy, yielded 
more press fluid, had more marbling 
and more total fat and lost more 
weight in the drippings during cook- 
ing than Good carcasses. The Com- 
mercial cow carcasses tended to be 
intermediate between Good and 
Prime, except for tenderness, where- 
as Good grade meat was, on the 
average, more tender than Commer- 
cial. As would be expected, the 
heavier carcasses in a given grade 
tended to be fatter, had more mar- 
bling and were found to be more 
juicy and tender. 

Results indicated that ageing for 
two weeks improved the flavor of 
fat and lean and made the steaks 
more tender, while an additional 
two-week ageing period was detri- 
mental to the flavor of fat and lean 
and had little additional tenderizing 
effect. This indicates that in com- 
mercial channels ageing beef beyond 
two weeks appears to offer little 


34 


. RECENT U.S. Department of 


whats new in 





advantage and may actually affect 
flavor adversely. 

Although the bulletin gives more 
detail and has especially interesting 
sections on changes during cooking 
and the histological (microscopic) 
changes in meat, space does not 
warrant further discussion. Those 
interested in further details of the 
study can obtain copies at 40¢ each 
from the Superintendent of Docu- 
ments, U.S. Government Printing 
Office, Washington 25, D. C. 

RADIOISOTOPE: Use of the nat- 
urally-occurring radioisotope, potas- 
sium-40, as a means of estimating 
leanness of meat samples and live 
animals has received considerable 
publicity. Theoretically, the use of 
K*° is feasible since the radioisotope 
comprises a rather constant amount 
of all the naturally-occurring potas- 
sium, and the potassium in the body 
is largely concentrated in the lean 
tissues. 

Two recent studies reported on 
the feasibility of using K*° counting 
as a means of predicting leanness. 
The first of these investigations was 
conducted by Kulwich and others of 
the USDA (J. An. Sci. 20:497, 1961) 
and reported results of measuring 
the lean content of fresh hams using 
a low-level gamma ray counter. 

After the hams were counted, they 
were separated by physical dissec- 
tion into separable lean, fat, bone 
and skin. The number of net counts 
(number of counts on the ham minus 
the background counts from radio- 
active material present in the at- 
mosphere) per minute from K*° was 
highly related to the amount of 
separable lean. 

Although the authors are hopeful, 
they point out that the technique has 
limitations. Some of the shortcom- 
ings are: 1) the complexity and cost 
of counting equipment; 2) long 
counting times are required to min- 
imize counting errors, and 3) varia- 
tion in animals or cuts may exist as 
a result of different rations. 

The second paper by Kirton and 
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A. M. PEARSON of the meat laboratory, Michi 

State University, presents the twenty-third in q 
series of monthly reviews of reports on current rp. 
search in the field of meat and allied product, 


co-workers of Michigan and Ips 
Alamos (J. An. Sci. 20:635, 1961) 
reported on the use of K*° for pre. 
dicting the carcass composition of 
live lambs. It was found that washing 
the live lamb removed a significant 
amount of K*° contamination from 
the skin and wool. When the K# 
content of the separable fat, bone 
and lean was measured, it was found 
that separable lean contained the 
greatest K*° concentration. How- 
ever, both fat and bone contained 
appreciable amounts of potassium. 
This fact adds a source of error to 
the method. 

Although significant correlations 
were found between the gamma 
counts of the live lambs and their 
composition, the relationships, in 
general, were not high enough to be 
of practical importance. It is possible 
that improvement of efficiency and 
design may result in greater count- 
ing accuracy and make the method 
more useful. 

At present, however, it seems in- 
advisable to put any great hope in 
the accuracy of the method for 
assaying live animals, carcasses or 
meat cuts. The expenditures of cer- 
tain universities for low-level gam- 
ma counting equipment can be justi- 
fied only on the basis of investigat- 
ing a new research tool and not for 
an installation of practical value. 

LEAN COLOR: Attractiveness 0 
fresh meat is closely associated 
with the color of lean. Early recog- 
nition of this problem in “dark-cut- 
ter” beef resulted in extensive m- 
vestigations on the cause and pre- 
vention of the condition. 

Research showed that the condi- 
tion was associated with high muscle 
pH, which, in turn, was due t 
lowered glycogen (muscle starch) 
reserves at the time of slaughter 
More recently, color-related prob- 
lems have been of concern with 
other kinds of meat. Therefore, two 
recent studies on the color of 
meat are of interest. 

The first of these deals with pork 
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NOW...HOLLYMATIC BRINGS YOU 
A NEW HIGH-SPEED GROUND MEAT 
FORMING MACHINE THAT 


PRODUC iG q “For five years | have been developing, per- 
% fecting and field-testing the HOLLYMATIC 
, 1961) 


ROTARY. | am proud of its overall performance 
or and sincerely believe it is the best possible 
ti He ground meat forming machine that can be built.” 
TION 0 


washing DO ep A oety 
~— President, Hollymatic Corporation 
the K# 
it, bone 
s found 
ned the 
. How- 
yntained 
tassium. 
error to 
relations 
gamma 
nd their A circular plate revolving around a central 
hips, in drive shaft produces up to 3600 patties an 
gh hes hour! No stopping for paper reloading: the 
ba and paper feeds continuously, each sheet properly 
r count- positioned on the patty at all times. Simple 
» method to operate. Turn a knob and you adjust its 
; speed from 1800 patties to 3600 patties per 
hak hour. Turn another knob and you adjust the 
thod for compression so it will form any type mix. 
passes of The circular cycolac plastic mold plate is 
s of cer- easy to change, easy to clean. The stainless 
vel gam- steel cabinet that houses the ROTARY 
ba delivers your patties at table height. To 
d not for learn how HOLLYMATIC ROTARY will 
value. cut your costs, contact your local dealer or 
veness of write for charts and figures that prove 
sociated guaranteed savings over your present pro- 


Aa 3 cessing costs. 


nsive in- 


WRITE TO 


HOLLYMATIC 
CORPORATION 


433 West 83rd Street, Chicago 20, Illinois 


Hollymatic forms: Ground Beef Patties « Chopped Sirloins « Veal Choppies 
Pork Choppies * Lamb Patties * Sausage Patties * Mock Chicken Legs 
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(pale-watery pork has become of 
increasing concern to the meat 
trade). In contrast to beef, in which 
dark-colored lean is objectionable 
and light or bright lean is desirable, 
the tissues of pork sometimes are 
todo light and become extremely pale, 
soft and watery (see the NP of Oc- 
tober 7, 1961, for details). 

Briskey and co-workers of Wis- 
consin (J. An. Sci. 20:487, 1961) re- 
ported on a study in which they 
attempted to influence the color and 
other physical characteristics of pork 
muscle by severe alteration of the 
pre-slaughter environment of the 
live pig. Pigs were subjected to stress 


by being placed in 16 in. of cold 
(32°-33°F.) water for 30 to 40 min- 
utes before slaughter. 

The cold treatment resulted in a 
lowered muscle glycogen content 
with a resultant higher pH, which 
gave darker-colored and firmer 
muscles. It is not recommended that 
pigs be subjected to cold in order to 
make the muscles firmer and darker, 
but results indicate that depletion of 
glycogen is effective in improving 
firmness and color. 

The other paper, dealing with the 
color of lamb, is by Hedrick and 
others of Missouri (J. An. Sci. 20:558, 
1961). Pre-slaughter injection of 





MORE “UP-PRODUCTION” “DOWN-COST” JARVIS PRODUCTS! : 


a 


JARVIS 


SCRIBE SAWS 


Also Used for Boning of Prime 
and High Choice Loins. Air-Powered . . . For Use on Rail or Table 


for BEEF and PORK 
Fast and Light . . . only 4 Ibs., 6 oz., 12” long 
. . . portable, one-hand operation. 


Stainless Steel Depth Gauge 
adjustable while running 


Depth-of-cut Thumb 
lever adjusts 
from 0” to %4" 


Model 600F 


Air exhausts away from meat — 
eliminates contamination ©—~ 





For heavy duty pork scribing. Powerful, fast, 
light . . . only 5 Ibs. One or two hand (right 
or left) operation. 1342” long. 


Stainless Steel 
Depth Gauge 
adjustable 
while running 


3-Way adjustable 
handle to stead 
saw for fine wor’ 


Depth-of cut Thumb . Model 800F 


lever adjusts 
from 0” to 14%4" 


$345.00" 


VR 
Air exhausts away from meat — i ¢. 
eliminates contamination @— a 
\ 
\ 


REMARKABLE FEATURES OF BOTH SAWS! 
Extremely high speed operation gives smoother, more accurate cuts. Units so light, operator 
has maximum maneuverability, minimum fatigue. Precision made of corrosion resistant mate- 
rials. Economical to maintain and operate. Simple to use, easy to clean. Safety guards. Instant 
stop and start lever. Hangs up out-of-way when not in use. 


FREE trial unit available 
SEND COUPON NOW 


* Air Filter Regulator, Lubricator & 
Air Hose Optional at extra cost. 


JARVIS CORP., 65 Boston Post Road 
Guilford, Connecticut 

(J Send Model 600F trial unit (] Send Model 
800F trial unit. Send literature [] Model 600F 
(C0 Model 800F 


Name & Company 
Street 
City & State 
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adrenaline (the hormone controlin,. 
blood sugar levels) resulted in gh. 
jectionably dark-colored lean and 
high pH tissues. Thus, results with 
lamb are in agreement with 

for beef and indicate that conditions 
of stress deplete the muscle glyco- 
gen, giving a high pH with the x. 
companying undesirable dark colo, 

Heck and Brown of Arkansas (J 
An. Sci. 20:589, 1961) studied the | 
relationships between pork carcas 
measurements and the organoleptic 
(taste panel) ratings of commercial. 
and country-cured hams. Results 
suggest that hams from the fatte 
hogs were preferred by the taste 
panel and that the preference was 
more pronounced for the country. 
cured than for the commercial-cured 
product. 

Although fat may impart desirable 
attributes to hams, it is doubtful if 
emphasis should be placed on the 
advantages of fat until more infor- 
mation is available. The authors also 
found that the processing shrink was 
directly related to the average pal- 
atability score. This suggests that the 
higher-shrinking hams may have 
better overall palatability than the 
lower-shrinking ones. This is in con- 
trast to a number of studies reported 
in connection with the recent con- 
troversy on pumping hams to 110 per 
cent of their weight. It should be 
pointed out, however, that in this 
study the average yield was wel 
below 100 per cent. 

FEED NEEDS: Handlin et al o 
South Carolina (J. An. Sci. 20:58, 
1961) investigated the effects of-var- 
ious grain rations on daily gain, feed 
requirements and carcass character- 
istics of swine. The hogs fed corn as 
the grain portion of the ration gained 
fastest on the least feed and had a 
higher dressing percentage, but the 
barley-fed pigs produced leaner car- 
casses with a higher percentage o 
lean cuts. Corn, oats, barley and 
milo were used in the study in vari- 
ous combinations. Results indicate 
that proper combinations of various 
feeds may produce leaner pigs more 
efficiently. 

Carpenter and co-workers of Wis- 
consin (J. An. Sci. 20:603, 1961) in- 
vestigated the amount of marbling 
in different areas of the loin eye 
muscle from pork carcasses. Cot- 
siderable variation in fat content 
was noted from location to location 
within the same loin. It is obvious 
from this study that comparisons for 
marbling differences must be taket 
at the same location or an error will 
be introduced. 

The subject of inheritance of cat- 
cass traits is of great interest sinc 
one can ascertain those traits 
can be improved by breeding and 
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De Laval 
centriflow 
process 
produces 
high quality 
DE-FATTED 
EDIBLE 


PROTEIN 
and 


PRIME 
BLAND FAT 


The selective meat processor inter- 
ested in up-grading products for new 
sources of profit income will want to 
learn more about the De Laval Cen- 
triflow Rendering Process. De-fatted 
edible protein produced at tempera- 
tures below 110°F., is pink in color 
and has the same nutritional values 
as the meat it replaces in sausages. 
An added advantage is that the fat 
rendered is of prime quality, bland in 
taste and a product in demand. One 
man easily supervises the process 
because it is continuous and the De 
Laval equipment is of the self-clean- 
ing type. 

This system can be tailored to 
your particular plant requirements 
to bring you savings in time and 
labor—and new profits. 


DE LAVAL 


THE DE LAVAL SEPARATOR COMPANY 
Poughkeepsie, New York 

5724 N. Pulaski, Chicago 46, lil. 

201 E. Millbrae Ave., Millbrae, Cal. 


ATIONAL PROVISIONER, OCTOBER 14, 1961 





a great IVEY product 


VEGEX 


DRY HPP POWDER 


Now—in addition to the well-known Vegex Liquid Hydro- 


lized Plant Protein—a new spray-dried HPP powder of top 





quality without any fillers or additions. CALL US 


; ; COLLECT AT 
Builds flavor and appetite appeal and | aiconaquin 4-4565 


FOR DRY OR 
LIQUID 


samples and instructions. SAMPLES 


extends bloom holding. Ask us for 











VEGEX COMPANY e 175 FIFTH AVENUE, NEW YORK 10, N. Y. 





Basic tool of efficient truck management 


WAGNERSSANGAMO 


TACHOGRAPHS 


help you plan better routes 


A Tachograph mounted in a truck cab is 
almost like having a supervisor ride along on 
every trip. For Tachographs graphically re- 
cord every mile, every foot of every trip on 
12 or 24-hour disc charts, or on 8, 15, or 
31-day strip charts. This ‘‘silent supervision” 
costs only a few cents a day... provides data 
that pays off in greater fuel and tire savings, 
eliminates unscheduled stops, cuts wasted time, 
and helps you plan better routes. Wagner® 
Sangamo Tachographs are made in the U.S.A, 
Parts and service are readily available. 


Wagner Electric @rporation 


6376 Piymouth Ave., St. Louis 33, Mo., U.S.A. 


Please send FREE copy of Bulletin SU-140. 
Nome. 

Cc > / 

Addr 
City & State. 




















those that must be changed in othe. 
ways. Enfield and Whatley of Okjs. 
homa (J. An. Sci. 20:631, 1961) aj. 
culated the heritability of carcas 
length, backfat thickness and |pjp 
eye area in swine. 

They found all three traits to 
moderately heritable in the 
of 0.4 to 0.6. Genetic correlations oh. 
tained indicate that selection for yp. 
duced backfat thickness should jp. 
crease loin eye area or the reverse. 
Carcass length appears to be hi 
heritable, but it is only moderately 
related to measures of carcass lean- 
ness. Therefore, inclusion of carcass 
length in swine selection programs 
seems to be of little value for im. 
proving leanness. 

Two studies by Anglemier and as- 
sociates of Oregon deal with tender. 
ness in beef. The first study (J. An, 
Sci. 20:673, 1961) investigated the 
levels of certain blood enzymes and 
cholesterol as related to tenderness 
and texture of beef. Animals pro- 
ducing the more tender and finer- 
textured meat had a distinctly dif- 
ferent blood enzyme picture than 
those producing tough, coarse-tex- 
tured meat. 

Although the results are based on 
a limited number of animals, the 
method warrants further investiga- 
tion. If enzyme levels are indicative 
of tenderness, it should be simple to 
test and use this information as one 
basis for selecting the most tender 
animals for breeding purposes. 

In the other paper (J. An. Sei. 
20:682, 1961) the same authors found 
that injection of the hormone, ¢pi- 
nephrine, into hogs resulted in a 
marked improvement in tenderness, 
texture and juiciness of the meat 
Since the study is of a fragmentary 
nature and based on an extremely 
limited number of observations, 
further verification is needed. How- 
ever, preliminary results are of suf 
ficient magnitude to warrant further 
work in this area. 


French To Modernize Their 
Meat Distribution System 


The French government is pit 
paring to inaugurate a three-yéal 
plan to reduce meat prices by mow 
ernizing the distribution system. ii® 
secretary of state for internal com 
merce stated recently that meat mg” 
France was priced higher than 1 
any other country. 


Recently, the French governmelifg — 


sponsored a campaign “Suivez 
Boeuf,” to increase meat consump 
tion and reduce prices. One outcotl 
has been that average quality ste 
has risen to nearly $1.12 per lb, 
record high level at a time wae 
meat was plentiful. 
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PROTEIN 
PROFITS 


Upgrading an inedible by-product into edible protein is good business—’ 
it's protein profit. That's why meat packers today are modernizing their 
rendering with Sharples Trim-R® Centrifuges. 


This Sharples system uses high centrifugal forces to separate edible 
protein from fat at only a few degrees above normal animal body 
temperature. The result: an entirely new source of defatted protein for 
use in food products. Also, the quality of the lard produced is higher .. . 
and the production costs are substantially lower than those of 
traditional hand-trimming and rendering methods! 


Sharples brings the full benefits of modern centrifuging to food 
processors throughout the world. For more technical data on Sharples 
low-temperature rendering and other advanced techniques, contact 
the Sharples representative nearest you. The Sharples Corporation, 
2300 Westmoreland Street, Philadelphia 40, Pa. 


SHARPLE Gay 


REPRESENTATIVES AND 
ASSOCIATED COMPANIES 
THROUGHOUT THE WORLD 





for positive 


protection against 


knife accidents use 


PLASTIC ARM GUARDS 


SAFE © SANITARY © WASHABLE 
rder pst Small, Medium, @, 
xtra je. Transportation extra fer 

foreign and domestie shipments. 
e P 
COMET YSittibuting co. 


910 WASHINGTON ST. © CEDAR FALLS, IOWA 











IT'S THE SMOKING. . . 
NOT THE HEATING 


GREGORY'S 


WHITE HICKORY SMOKE MEAL 


Adds the flavor you love to taste 


in all meat, seafood, and fowl. 


Packed in 2 Ib. boxes, 20 Ib. 
cases, 50 Ib. bags, and bulk truck 


loads. 


Inquiries solicited; samples and 


prices submitted on request. 


Made only from White Hickory 
Trees Grown, Processed and 


Packed By 


GREGORY GENERAL FARMS 
JAVA, VIRGINIA 














Meat Will Be the Star 
Of NLSMB’s Food ‘Galaxy’ 


“Galaxy of Foods,” the 1961 food 
cookery program created for home- 
makers by the National Live Stock 
and Meat Board, Chicago, is “hitting 
the road” again, and audiences 
across the nation are receiving the 
opportunity to view the preparation 
of more than 40 recipes featuring 
beef, veal, pork, lamb, variety meats, 
sausage and ready-to-serve meats, 
as well as pastry made with lard. 

The four-day food “spectaculars” 
will be produced in more than 27 
states before May of next year and 
are expected to attract a greater 
audience than last year’s total of 
369,307 housewives. Sponsored by 
newspapers and radio stations in the 
cities where they are conducted, the 
demonstrations, which are held be- 
tween September and May, have 
played an important part in the 
NLSMB program for 30 years. 

The programs are conducted by a 
staff of skilled home economists 
from the Board’s homemaker’s serv- 
ice department. Two food specialists 
comprise the lecture-demonstration 
team. Each of these home econ- 
omists has a well-balanced knowl- 
edge of all foods gained through a 
formal education and practical ex- 
perience in the kitchen and on the 
lecture stage. She has been trained 
to conduct the presentation in such 
a way as to win her audience. 

All of the new recipes have been 
tested and approved in the Board’s 
own test kitchen. Each is concocted 
so that it will be both appealing to 
serve and delicious to eat. 

Helpful hints are imparted during 
each of the daily two-hour lecture 
presentations. Food cookery meth- 
ods—roasting, baking, broiling, pan- 
broiling, braising, pan-frying and 
deep-fat frying—are highlighted. 
Practical knowledge on meat iden- 
tification, food preparation, serving 
and storage, menu planning, budget- 
ing the food dollar and garnishing 
techniques is communicated to the 
audience in an entertaining and 
easy-to-understand manner. Weight 
control pointers and advice on kitch- 
en equipment also are given. 

As a bonus, new facts on nutrition 
are presented to homemakers. The 
home economists’ suggestions include 
facts about the latest discoveries of 
nutrition researchers. They have 
found that foods containing the es- 
sential nutrients—proteins, minerals 
and vitamins—all can be prepared 
in an appetizing manner, adding to 
the taste-appeal of the meal. 

As a climax to each day’s session, 
all the dishes prepared during the 


two-hour program are shown 
audience by means of 
States where the demon 

already have been scheduled 
clude: Kansas, Nebraska, Jg 
Missouri, Pennsylvania, [lz 
New York, Maine, Michigan, ¢ 
Arkansas, Washington, Utah, { 
gon, South Carolina, California, 4 
nessee, Indiana, and Georgia. 


Revised Booklet Lists 
Works on Meat Industr 


Issued by the Institute of ¥ 
Packing of the University of Chi 
in cooperation with the Amer 
Meat Institute, “Books and Pamph. 
lets on the Meat Packing Indust? 
is a revised list of books, repors 
periodicals, etc., which are direeiy 
or indirectly related to the 1 
packing industry. 

This 40-page comprehensive 
let contains a short review 
books, reprinted articles and 
tific reports published in the 
tute of Meat Packing series, fie 
American Meat Institute series and 
American Meat Institute Foundation 
series, respectively, and lists the 
price of each and how to obtain them | 

Including reports on_ published 
works ranging from animal bree | 
ing to children’s diets, the booklét 
should prove helpful to anyone i 
terested in learning how to ob 
a particular government repd 
book or periodical on meat packing | 
or a related industry subject, 
cost and other pertinent information 

Copies of this booklet are free? | 
may be obtained by writing the Ie 
stitute of Meat Packing, the Ui 
sity of Chicago, Chicago 37, IL 
New Frozen Meat Guide © 
Available from Armour 


“Perfect Portioned Flash Frozen 
Meats,” a compact 12-page publica- 
tion issued recently by the frosted 
meats division of Armour and Com- 
pany, Chicago, describes the sub- 
stantial niche that has been estab- 
lished for frozen meats. 

Illustrated in full color, the pock- 
et-size booklet features a chart o 
more than 35 Armour “flash frozen 
meats in 60 portion sizes, ranging 
from 2-oz.-Sta-Big hamburger pat 
ties to 8-lb. boneless veal roasts. 

Also described in the publication 
are: food service portioned steaks 
cutlets, patties, liver and breadet 
specialties; a home-freezer pack line 
of restaurant-style meats; bulk 
packed veal and pork items 
sliced liver for fresh meat or from 
food department retailing, and “pees 
style” packaged chopped and but 
tered beef steaks. 
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Sausage Makers who weigh the costs agree: 


When quality is in the balance...choose Morton ‘999’ Salt 


Morton ‘999’ Salt is always 99.9% clean, pure sodium chloride, 
exceptionally low in copper and iron, which accelerate oxida- 
tive rancidity and cause spotty color defects. Furthermore, 
999" dissolves quickly and evenly for uniform flavoring. 
Nu-Cube 999 is recommended for dry cured sausage and hams. 
Morton produces many grades of salt for the Meat Industry— 
but we don't recommend any one of them for all products. For 
dry cured sausage and hams we recommend another type of 
salt—-Nu-Cube 999, It has the same high quality as Morton ‘999,’ 
but has a minute quantity of propylene glycol added. Nu-Cube 
999 is less likely to cake. The propylene glycol keeps ingredients 
from separating in making cures for dry sausage. In dry cured 
hams, Nu-Cube 999 adheres better than other grades of salt. 


Mail coupon today for a free copy of the informative new 
booklet on Morton ‘999" Salt. 
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Please send me a free copy of your new booklet. 


0 / also would like to talk with a Morton Representative 
about the types of salt used in the Meat Industry. 


Name 
Company 
Address 


Co: SA a Meme State 


COMPANY a 


INDUSTRIAL DIVISION 
Dept. NP-10, 110 N. Wacker Drive, Chicago 64, III. 





- BEEF - VEAL - PORK - 


LAMB { 
* ALL BEEF FRANKFURTERS 


- Complete line of SAUSAGE AND SMOKED MEAT 


* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


let us work w 


NQUIBIES WELCOME AT ANY B 


HYGRADE FOO 


sont 


ith you... 
D PRODUCTS CORP. 


EXECUTIVE OFFICE: 281] Michigan Ave., Detroit 16 





NATURAL BLENDS 


BULK SPICES 


HEMP AND TWINES 


BLENDED PHOSPHATES 


O 


DICED 
PICKLES AND OLIVES 


SODIUM 
ASCORBIC AND ASCORBATES 


TIN AND PAPER PANS 


SOLUBLE SPICES 


SOLUBLE BLEND 


O 


FLAVOR BOOSTERS 


PURE GELATINES 


GREEN AND RED 
DICED PEPPERS 


GARLIC AND 
ONION PRODUCTS 


DEHYDRATED 
VEGETABLES 





TOP QUALITY ! 
CUT COSTS ON 
PATTY PAPER 
—STEAK PAPER 


| MID.WEST OFFERS | 
COMPLETE LINE— | 
SHEETS AND ROLLS 


Mid-West “Dry-Waxed” lami- 
nated patty paper works on 
every patty-making machine 
It separates easily, peels clean 

even when frozen. It's eco- 
nomically priced too 
Mid-West also offers: Waxed 
2 sides laminated; lightweight 
single sheet; and heavyweight 
single sheet 

Also impregnated _ Steak 
Paper for machines requiring | 
4” rolls with Y2” core and Steak | 
Paper in sheets of all sizes. 


eisai alates occa 
WRITE TODAY FOR SAMPLES 
AND COST-CUTTING PRICES 


Mid-West Wax Paper Co. 


Ft. Madison, lowa 


Let us figure your next job with our “magic pencil” it cuts cost on top quality 


J 








Symbol... 


in PROVISIONER ADVERTISEMENTS 


indicates those companies who are supplying specifica- 
tions and detailed buying information on their products 
(or services) in the 1961 Purchasing Guide—to help you 
make better buying decisions. 


Be sure to study their product information pages when 
consulting the Purchasing Guide. 


The torch symbol 
GET THE FULL STORY is being used, by 
You're undoubtedly using the Purchasing many 0! i 
Guide as a matter of course when work- tonal Free 
ing on buying decisions. Why not gain dieate to you that 
the greatest benefit from its use by mak- 
ing it your practice to study the special 
product information pages carried by 
many of the leading suppliers to your 
industry? Sections A thru M is the place th 
to look for detailed, specific informa- let it light . 
tion—the kind you need to make the way Ly oo 
best buying decisions. better buying. 
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Can be furnished with rollers, 
ball top, or flat plate 


Tension control 
vias 9 Million-cycle M20 head 





Straps mixed and varied 
sizes and shapes of containers. 











Ball top facilitates turning 
package for cross strapping. 


» —. 
SIGNOOE 


soe ax thqure: your nent jal or “magic Onell wate one Ge One Say 


e%, 
se 


Pa 














Moveable Foot pedal operation 


SIGNODE M20-E 


Heart of this fast new power strapping 
machine is its million-cycle head 


Here is a power strapping machine with speed 
enough to satisfy any production requirement plus 
the dependability to keep production rolling stead- 
ily in spite of high humidity and low temperatures. 


Strap take-up of this M20-E is unlimited; it 
straps mixed package sizes without adjustment. 
When tension adjustment is required, the turn of 
a dial does it. And the machine itself is mounted 


Heart of this machine is the superlatively engi- 
neered M20 head, which has proved its ability over 
the past several years to operate continuously with- 


on wheels so that it is readily moveable to facili- 
tate floor cleaning. 


Write for more facts about the M20-E, or ask 


out attention through a million cycles or more in 


the hardwood flooring, paper, textiles, steel and 
other industries. 


the Signode man near you. 


STEEL STRAPPING CO. 


2696 North Western Avenue e Chicago 47, Illinois 


Offices Coast to Coast. Foreign Subsidiaries and Distributors World-Wide 
In Canada: Canadian Steel Strapping Co., Ltd., Montreal « Toronto 


43 


First in steel strapping 
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PORTION CONTROL MEATS NEED 
CUSTOM PORTION-CONTROL PRODUCTS 








Always knowing your exact costs is the key to portion-control profits. ™ With Custom-portion 
control seasonings, binders and tenderizers you can accurately pre-determine your costs. At the 
same time, you can accurately pre-determine the quality of the products you produce. ™ Your 
Custom field man has available for you a vast storehouse of information on methods and products 
that are ideally suited to portion-control processing. @ For example, Custom tenderizers are 
available in a wide range of types and can be tailored to your exact needs. Tell us the kinds of meat 
you are processing and how you process. We’ll develop the tenderizer guaranteed to give you 
always-uniform results. ® And, if you are turning out chuck wagon steaks, pork patties, veal 
patties or any other portion-control meats, let your Custom field man give you the tips and short- 
cuts gained in years of service to the meat industry. ™ Want to see your Custom field man soon? 
Write, wire or phone today. 


FOOD PRODUCTS, Inc. 


701 N. Western Avenue © Chicago 12, Illinois 
EVerglade 4-0530 


THE NATIONAL PROVISIONER, OCTOBER 14, 









. 
- 

























































































ALL MEAT... output, exports, imports, stocks 
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below as follows: 













































Lambs, 369,561. 





Lambs, 137,677. 





Week Ended 






















Meat Output Off a Shade; Above Last Year 


Production of meat, continuing at a high level, totaled 453,000,000 
lbs. for the week ended October 7. A shade below volume for the 
previous week, production last week was about 13,000,000 lbs. larger 
than for the corresponding October period of last year. Cattle slaugh- 
ter, tending to lag, numbered about 10,000 head smaller than for the 
previous week and about 13,000 head below last year. Hog slaughter, 
meanwhile, continued to mount, due much to the increasing numbers 
of new crop stock being marketed. Kill last week was about 30,000 
head larger than for the previous week and about 125,000 head larger 
than a year ago. Estimated slaughter and meat production appear 


BEEF PORK 
Number Production (Excl. lard) 
ee eae M's Mil. Ibs. Number Production 
M‘s Mil. Ibs. 
BOLTEES ceca ccmesv ces 410 240.3 1,365 185.2 
oe Se ME eenceseesconde 420 246.1 1,335 182.0 
Oct. SE avewvicvéceces 423 244.2 1,240 166.6 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M‘s Mil. Ibs. Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
4 UME dedeenncescess 110 12.6 325 14.6 453 
aoe BRLHEEEL Sovewsceanenes 110 12.6 325 14.6 455 
MS AOD ig cco s's's. 0 oie'e 0.06 120 14.4 316 15.3 440 


1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
1950-61 LOW WEEK’S KILL: Cattle, 154,814; 


AVERAGE WEIGHT AND YIELD (LBS.) 
CATTLE 


Live Dressed Live Dressed 
Oct. SERIES 4 5/d''.n'n a v's 0 afe's 1,020 586 234 136 
eS ie Aree 1,020 586 235 136 
Oct. SNE ip etianic as gcaicee 1,008 581 236 138 
SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
Oct MES 6 bi a cle Sete o's'n,9'% 205 115 93 45 _— 42.1 
Be A ME gee caewvedcecs 205 115 93 45 _ 41.4 
Oct. RR eee caed's lb ets 212 95 46 13.1 38.4 


Hogs, 641,000; Calves, 55,241; Sheep and 











USDA Buys More Canned Meat 
Last Week; New Lard Rules 


The U.S. Department of Agricul- 
ture announced the purchase late 
last week of an additional 1,704,250 
lbs. of canned, mixed chopped meat 
for distribution to needy families. 
Prices paid for the product ranged 
from 40.79¢ to 41.16¢ per lb. for a 
total cost of $733,000. 

Bids were accepted from six out 
of nine firms which together had 
offered an aggregate of 4,817,475 lbs. 
The week’s supply brought total 
purchases of the product to 25,990,- 
575 Ibs. at a total cost of $10,768,000 
since the buying program began 
September 7. 

USDA also announced the pur- 
chase of 5,040,000 Ibs. more of lard 
for distribution to schools, institu- 
tions and needy families. Prices 
ranged from 11.01¢ to 11.34¢ per Ib. 
for the lard packed in 1- and 2-Ib. 
cartons for a total cost of $566,000. 
Bids were accepted from eight out of 
nine firms which had offered a to- 
tal of 7,776,000 Ibs. 

The agency has bought 19,485,000 
lbs. of lard at a cost of $2,324,000 
since the lard-buying program be- 
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gan on September 7. Effective Octo- 
ber 10, the shipping period was ex- 
tended to four consecutive weeks 
following receipt of offers from the 
two weeks which had been the rule 
since inception of the lard buying 
program. 


Ration Meat in Cuba, Report 
Meat is being rationed in Cuba, 
foreign trade sources have revealed. 
The system of distribution is by 
numbers. Butchers give numbers to 
customers and on a rotation sys- 
tem post them in the window. Cus- 
tomers holding the posted numbers 
are entitled to half a pound each. 


F. |. SLAUGHTER BY REGIONS 

United States federally inspected 
slaughter by regions in Aug., 1961, 
(totals compared) was reported in 
000’s by the USDA as follows: 


Cattle Calves Hogs Sheep 
485 193 


N. Atl. states .... 129 125 

S. Atl. states .... 55 53 280 eta 
N. C. states-East . 289 103 1,108 101 
N. C. states-N.W. 589 39 1,944 297 
N. C. states-S.W. 176 13 494 65 
S. Cent. states ... 203 65 497 199 
Mountain states .. 139 2 93 240 
Pacific states .... 224 22 214 195 


Totals, Aug. ’61 1,803 421 5,114 1,290 
Totals, Aug. *60 1,787 450 5,203 1,240 
Other animals slaughtered under federal in- 
spection: August, 1961—horses, 4,573; goats, 
19,064; August 1960—horses, 4,317; goats, 8,818. 








AMI PROVISION STOCKS 
Provision stocks as reported to the 
American Meat Institute on Septem- 
ber 30, were 2 per cent smaller than 
two weeks earlier and 33 per cent 
below last year. 

Stocks of lard and rendered pork 
were 9 per cent smaller than two 
weeks before, but 26 per cent above 
the corresponding date last year. 

The accompanying table shows 
September 30 stocks as percentages 
of holdings two weeks previously 
and a year earlier. 


Sept. 30 Oct. 1 
1961 1960 
Pet. Pct. 
Frozen Pork: 
PE ain ce chen kaseas 76 79 
Dn ekcaccese watasan 99 28 
> can waadgas reuse 81 21 
MOE Asad ds ig donnndks 89 92 
SOE csicics ioceacass 143 83 
I a ong slain Daikia oa wold 109 100 
heccynnp ac, pte Oe 129 142 
ENN 65k. cS Sak cass 80 34 
BE: in Gewese kandedsiie 92 112 
Oo a, ee ree 103 111 
Total frozen pork ..... 98 59 
Pork—cured, in cure: 

TAR WO incetcece 81 65 
ik ee ee 95 146 
Hams, S.P.-D.C. ...... 101 86 
Pienics, S.P.-D.C. .... 111 77 
Bellies, S.P.-D.C. ...... 102 89 
Other cured, in cure .. 109 120 
Total cured, in cure .. 99 93 
Total pork prod. ...... 98 77 
Lard and RPF ........ 91 126 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 
State inspected slaughter of live- 
stock in California, Aug., 1961-60, 
as reported to THE PROVISIONER: 


1961 1960 
Caltiey DOME 7 366.55.5.0< 46,318 43,953 
Caneen NeGe 6 iccsc5s 16,683 21,459 
a” SED 15,776 16,166 
Sheep, head .......00. 63,945 59,939 


Meat and lard production for Au- 
gust, 1961-60, (in Ibs.), were: 


fo en ae OE ECC ET ee TL 11,122,789 10,864,650 
Pork and beef ........ 12,494,130 12,804,321 
Lard substitutes ...... 1,129,456 838,080 

EN, Benen hha cad ond 24,746,375 24,507,051 


As of August 31, 1961, California had 128 
meat inspectors. Plants under state inspection 
totaled 372 and plants under state approved 
municipal inspection numbered 50. 


PET FOOD PRODUCTION 

Canned food and canned or fresh 
frozen food component for dogs, cats 
and like animals prepared under 
federal inspection totaled 6,044,120 
Ibs. in the week ending September 
23. Volume for the corresponding 
week last year was 7,048,536 Ibs. 


MEAT PRODUCTS GRADED 
Meat and meat products graded or 
accepted as complying with specifi- 
cations of the U"DA. 


1961 _ , 1960 

WO ities hae Ak ere ee ee 670,615 647,146 
Veet amd eGif..... 225. .660s 15,917 19,344 
Lamb and mutton ......... 26,347 24,896 
NN crus ce tA Whats a oleer 712,879 691,386 
Wy: Bak. ancnsk 805. 1,068 
Other meats, lard ......... 13,314 13,824 
SE CANE iS ve dedivcs 726,998 705,278 
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PROCESSED MEATS . . . SUPPLIES _ 








below as follows: 


Beef 

1960 
1,196 
1,089 
1,201 
1,066 
1,202 
1,247 
1,166 
1,307 
1,298 
1,263 
1,190 
1,149 


Jan.-Aug. 9,474 


28 


NK we 
Wok owes 
S8838 


tn Sm mt bo 
ne PRU OVN ERY 


HABHVARSaS 


SNVNNNNN 
CO nt et et et CO 


- 16,934.3 


_ 





August Meat Output Above July, Year Ago 


Production of meat in commercial slaughter plants totaled 2,341,000,- 
000 lbs. in August for a 13 per cent gain over July volume of 2,078,- 
000,000 lbs. and only a small increase over August, 1960 production of 
2,321,000,000 Ibs. Lard output for the month was 181,000,000 Ibs. com- 
pared with 168,000,000 lbs. in July and 193,000,000 lbs. in August, 1960. 
Aggregate volume of meat produced in the eight months was 17,998,- 
000,000 Ibs., or only a trifle above last year’s production of 17,841,000,- 
000 lbs. for the period. Of the January-August total, 9,911,000,000 Ibs. 
were beef, up 5 per cent from 1960; 630,000,000 lbs. veal, down 4 per 
cent; 6,909,000,000 Ibs. pork, down 4 per cent, and 548,000,000 Ibs. were 
lamb and mutton, up 12 per cent from 1960. Lard production for the 
eight months at 1,561,000,000 Ibs. was 4 per cent below 1960. Estimated 
commercial slaughter and meat production by classes and kinds appear 


COMMERCIAL MEAT AND LARD PRODUCTION BY MONTHS IN MILLION LBS., 1961-60 
Veal Pork 
1 


L&M 
1960 1961 1960 
946 
822 
979 
822 
921 
853 
723 
843 


1,058 
940 
981 
910 
905 
852 
724 
850 
845 
885 
956 
957 


6,909 7,220 548 


Calves Hogs 
1961 1961 
666.4 
608.7 
712.2 
581.9 
589.2 
565.0 
544.1 
671.3 


Se 
1 
83 
eal nd 
I® 


. 


AAAHAAIAH 
A o 
Sassen 
AAA 
Op erewn 


ou 
ee 


4,938.8 5,154.5 49,738.9 


1961 
2,333 
2,043 
2,377 
2,100 
2,396 
2,328 
2,078 
2,341 


61 2,247 
491 17,998 17,841 


COMMERCIAL LIVESTOCK SLAUGHTER BY MONTHS, IN 00’s, 1961-60 
Cc 


1960 
7,793.9 


Totals Lard 


1960 196 1960 
2,401 239 
2,162 203 
2,326 224 
2,110 202 
2,245 203 
2,244 199 
2,032 166 
2,321 193 
2,312 186 
2,315 192 
2,301 204 


208 
1,561 1,629 


Sheep & Lambs 
1961 
:453.5 


» 
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83 
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> 
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1 
1 
1 
1 
1 
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Wilson at Oklahoma City 
[Continued from page 24] 
had to adapt his own operation 
were also discussed by Haynie x 
the luncheon. Some of these changes 
are: the rise of the supermarket; the 
rapid growth of self-service foo 
retailing, especially as applied 
meat departments, in the past dec. 
ade; a rapid increase in centralized 
buying by retailers and an increased 
emphasis on fresh meat uniformity, 

In explaining the firm’s decision 
to build a new plant, Haynie said: 

“Now, because of the great ex- 
pansion of consuming areas in the 
Southwest, livestock is actually 
brought into Oklahoma City from 
areas in the North to be converted 
into meat to supply the wants of 
these people. This has been a grow- 
ing, everchanging pattern, which 
reaches its culmination in our de- 
cision ... to build a new plant 
geared to the principle of serving 
Oklahoma and the great Southwest, 
not to the principle of handling the 
livestock available, but for the pur- 
pose of supplying the people of the 
Southwest with the type of meat and 
meat products they desire. 

“This is why I say it marks the 
beginning of a new era. The procure- 
ment of livestock becomes not just 
conversion and disposal of prod- 
uct which is available, but rather 
the procurement of vital raw mate- 
rial to satisfy a sales need.” 





DOMESTIC SAUSAGE 
Pork sausage, bulk (f.0.b. Chgo.) 
in 1-lb. roll 38 @44 

Pork saus. sheep cas., 

in 1-lb. package . 5744 @60 
Franks. sheep casing, 

in 1-lb. package 63 @71 
Franks, skinless, 1-Ib. ..5014@53\%4 
Bologna ring, bulk ....491%,@58% 
Bologna, a.c., bulk ....42 @431% 
Smoked liver, nc., bulk 54 @60 
Smoked liver, a.c., bulk 40 @47 
Polish sausage, self- 

service pack. 67 @75 
New Eng. lunch spec. 6614@70 
Olive loaf, bulk 46 
Blood, tongue, n.c. .... 

Blood, tongue, a.c. 
Pepper loaf, bulk 
Pickle & Pimento loaf 
Bologna, a.c., sliced, 

6, 7-0z. pack., doz. ...2.67@3.60 
New Eng. lunch spec., 

sliced, 6, 7-oz., doz. ..4.17@4.92 
Olive loaf, sliced, 

EO reer re 3.02@3.84 
P.L. sliced, 6-0z., doz. ..2.87@4.80 
P.&P. loaf, sliced, 

6, 7-0z., dozen ....... 2.87 @3.60 


DRY SAUSAGE 


el., Ib.) 
Cervelat, hog bungs ....1.12@1.14 
67@ 69 
75@ 177 
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CHGO. WHOLESALE 


SMOKED MEATS 


Wednesday, Oct. 11, 1961 
Hams, to-be-cooked, 
14/16, wrapped 
Hams, fully cooked, 
14/16, wrapped .. 
Hams, to-be-cooked, 


8/10 Ibs., wrapped 
Bacon, fancy, sq. cut, seed- 
less, 10/12 lbs., wrapped 50 
Bacon, No. 1 sliced, 1-Ib. 
heat seal, self-serv., pk. .. 58 


SPICES 


(Basis Chicago, 
barrels, 


original 
bags, bales) 
Whole Ground 
Allspice, prime .... 86 96 
resifted 
Chili pepper 
Chili powder ‘ 
Cloves, Zanzibar ... 
Ginger, Jamaica .. 49 
Mace, fancy Banda 3.00 
East Indies Se 
Mustard flour, fancy 
No. 1 
West Indies nutmeg 
Paprika, American, 


SAUSAGE 


Beef rounds: 
Clear, 29/35 mm. ... 
Clear, 35/38 mm. ... 
Clear, 35/40 mm. ... 
Clear, 38/40 mm. ... 
Not clear, 40 mm./up 
Not clear, 40 mm./dn 


Beef weasands: 
No. 1, 24 in./up 
No. 1, 22 in./up 


Beef middles: 
Ex. wide, 2% in./up 


Narrow, 134-in./dn. 


Beef bung caps: 
Clear, 5 in./up 
Clear, 442-5 inch 
Clear, 4-4% inch 
Clear, 3%2-4 inch 


Beef bladders, salted: 
7% inch/up, inflated 
6%4-71%4 inch, inflatea 
5%4-6% inch, inflated 

Pork casings: 
29 mm./down 
29/32 mm. 


Hog bungs: 
Sow, 34-inch cut 
Export, 34-inch cut . 
Large prime, 34-in. 
Mea. prime, 34-in. . 
Small prime, 34-in 
Middles, cap off 
Skip b 





THE 


CASINGS 


(Lel. prices quoted to manu- 
facturers of sausage) 


. 3 75@3.85 
Spec. wide, 244-214 in. 
Spec. med. 1%-2% in. 
.-1.15@1.25 


(Per hank) 


(Per hank) 
65@5.75 


24/26 
22/24 
20/22 
18/20 
16/18 


(Per set) 
-1 25@1.40 
-1.25@1.50 
-1.10@1.30 
-1.35@1.60 
1.00@1.10 

80@ 85 


(Each) 
15@ 18 
146@ 18 


(Per set) 


CURING MATERIALS 


Nitrite of soda, in 400-Ib. (Cwt) 

bbls, del. or f.o.b. Chgo. $12.38 
Pure refined gran. nitrate s 

of soda, f.o.b. N.Y. «.++> 5 
Pure refined powdered nitrate . 

of soda, f.o.b. N.Y. «+++ 10. 
Salt, paper-sacked, f.o.b. 

Chgo. gran., carlots, ton .. 
Rock salt in 100-Ib. 

bags, f o.b. whse., Chgo. - 
Sugar: 

f.o.b. spot, N. Y. «-++++" 
Refined standard cane 

gran., delv’d Chgo. ....-: 
Packers curing sugar, 100- 

lb. bags, f.o.b. Reserve, 

La., less 2% 
Dextrose, regular: 

Cerelose, (carlots, ewt.) «- 

Ex-warehouse, Chicago 


SEEDS AND HERBS 


(Lel., 1b.) 
Caraway seed 
Cominos_ seed 
Mustard seed, 
Fancy 
Yellow Amer. 
Oregano 
Coriander, 
Morocco, No. 1 
Marjoram, French 
Sage, Dalmatian, 


0. eeeeeeweee 


3.00@3.10 
1.85@2.10 


-6.00@6.10 
-6.00 @6.35 
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RIALS 


Ib.  (Cwt) 
Chgo. $12.38 


FRESH MEATS... Chicago and outside 





CHICAGO 


Oct. 10, 1961 


CARCASS BEEF BEEF PRODUCTS 


db.) 

Steers, gen. ae a 2 Tongues, No. 1, 100’s .. 2914 

/ ‘ Tongues, No. 2, 100’s .. 274on 
Hearts, regular, 100’s 264%4n 
Livers, regular, 100’s WaT 
Livers, selected, 35/50’s 
Tripe, scalded, 100’s 
Tripe, cooked 
Lips, unscalded, 100’s 12% 
Lips, scalded, 100’s 
Melts 
Lungs, 
Udders, 100’s 


FANCY MEATS 


Beef tongues, 
corned, No. 1 
corned, No. 2 

Veal breads, 6/12-0z. .. 
12-0z./up 

Calf tongues, 


BEEF SAUS. MATERIALS 
FRESH 


Canner-cutter cow pyr 

barrels 
Bull meat, boneless 

barrels 4314 
Beef trimmings, 

75/85%, barrels .... 32% 
Beef trimmings, 

85/90%, barrels .... 3742 
@50 Boneless chucks, 
@25 barrels 4012 @41 
@35 Beef cheek meat, 
@40 trimmed, barrels 3014n 
@62 Beef head meat, bbls. 28n 

Veal trimmings, 
boneless, barrels .... 42 


VEAL SKIN-OFF 
Prime, 90/120 
Prime, 120/150 
Choice, 90/120 
Choice, 120/150 
Good, 90/150 
Commercial, 90/190 
Utility, 90/120 
CARCASS LAMB Cull, 60/120 


dcl., Ib. 
Prime, 30/45 Ibs. @41 BEEF HAM SETS 
, Insides, 12/up, Ib. 


ull 
Commercial cow .... 
Canner-cutter cow 


PRIMAL BEEF CUTS 


ig loins, 50/70 (cl) 71 
Sq. chux, 70/80 ....35 
Armchux, 80/110 
Ribs, 35/35 (cl) 
Briskets, (icl) 
Navels, no. 1 
Flanks, rough no. 1 


Choice: 

Hindatrs., 5/700 
Foreqtrs., 5/800 .... 
Rounds, 70/90 Ibs. . 
Tr. loins, 50/70 (el) 
Sq. chux, 70/90 .. 
Armchux, 80/110 
Ribs, 25/30 (cl) 
Ribs, 30/35 (cl) 
Briskets, (icl) 
Navels, no. 1 
Flanks, rough no. 1 


Good (all wts.): 


14 @14% 
.13% @14 
1-lb.dn. . 


db.) 
4114 @42 


-13% @14 


COW, BULL TENDERLOINS 


C&C grade, fresh (Job lots, Ib.) 
Cow, 3 lb./down ..63 @67 
Cow, @74 
Cow, 4/ 5 @92 
Cow, 100 @105 
Bull, 5 Ibs./up 100 @105 


@41 


@41 Outsides, 8/up, Ibs. 


are @41 
Choice, 45/55 Ibs. |. .38 @41 Rnwtkioe, 774/un,: ib. 


Choice, 55/65 lbs. .... @41 ay 
Good, all wts. @39 n-nominal, b-bid, a-asked. 





PACIFIC COAST WHOLESALE MEAT PRICES 
FRESH BEEF (Carcass) Los Angeles No. Portland 
Oct. 10 Oct. 10 

ee Ae ae $41.00 @ 42.50 $40.50 @ 42.50 

sai aiaion a's 40.50 @ 42.00 40.00 @ 42.00 

. 39.00 @ 41.00 40.50 @ 42.00 

Bemis o's as 38.50 @ 40.00 39.50 @ 41.00 

Stand., 3-600 Ibs. 38.00 @ 39.50 37.00 @ 39.00 
cow: 

Commercial, all wts. 


Utility, all wts. 
oe 


San Francisco 
Oct. 10 
$41.50@ 42.00 
39.50 @ 41.50 
39.00 @ 40.00 
38.00 @ 39.00 
38.00 @39.00 


Choice, 5-600 Ibs. 
Choice, 6-700 lbs. 


- 31.00@34.00 
31.50 @33.00 
31.00 @ 32.00 

Geko 37.00 @ 39.00 


31.50 @33.50 
30.50 @ 33.00 
30.00 @31.50 
37.00 @39.00 


31.00 @ 34.00 
31.00 @ 33.00 
29.00 @ 32.00 
37.00 @ 40.00 
FRESH CALF: 
Choice, 200 Ibs./dn. 
Good, 200 Ibs./dn. 


VEAL 
46.00 @ 49.00 
45.00 @ 48.00 


47.00 @51.00 
44.00 @ 46.00 


None quoted 
42.00 @ 44.00 


37.00 @ 39.00 
35.00 @ 37,00 
37.00 @39.00 
35.00 @ 37.00 
34.00 @ 37.00 


35.50 @ 38.00 
35.50 @ 38.00 
35.50 @ 38.00 
35.50 @ 38.00 
33.00 @ 35.00 
FRESH PORK: (Careass) (Packer style) 

135-175 Ibs. U.S. No. 1-3 None quoted 
LOINS: 

8-12 Ibs. 

12-16 Ibs. 


PICNICS; 
4- 8 lbs, 


HAMS: 
12-16 Ibs. 
16-20 Ibs. 


(Packer style) 
None quoted 


(Packer style) 
30.00 @ 32.00 


Aenea aswers ne 0 54.00 @57.00 
rn PEER CE 52.00 @55.00 


51.00 @55.00 
51.00 @54.00 


47.50 @53.00 
47.50@53.00 


(‘S 1 d) (‘SS ! d) 
RARAGA SIs 6 05 05> 0x 33.00 @ 37.00 32.00 @ 38.00 





(Smoked) 
32.00 @32.50 


Wats wee Resid yes 46.00 @ 50.00 
oN OS re 46.00 @ 49.00 


45.00 @ 49.00 
42.00 @ 47.00 
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45.00 @ 50.00 
44.00 @ 47.00 











NEW YORK 


Oct. 11, 


CARCASS BEEF AND CUTS 


Prime steer: Qcl., Ib.) 
Hinds., 6/700 49 @57 
Hinds., 7/800 @57 
Rounds, cut across 

flank off @54 
Rds., dia. bone, 
Short loins, untrim. .. 
Short loins, trim. 
Flanks 
Ribs 
Arm chucks 
Briskets 
Plates 


Choice steer: 
Carcass, 6/700 @42 
Carcass, 7/800 
Carcass, 8/900 
Hinds., 6/700 
Hinds., 7/800 
Rounds, cut across, 

flank off 

Rds., dia. bone, f.o.°.. 
Short loins, untrim. .. 
Short loins, trim. 
Flanks 
Ribs 
Arm chucks 
Briskets 
Plates 


Good steer: 

Carcass, 5/600 

Carcass, 6/700 

Hinds., 6/700 

Hinds., 7/800 

Rounds, cut across 

flank off 

Rds., dia. bone, f.o. 

Short loins, untrim. .. 

Short loins, trim. 64 @71 

Flanks 144% @18 

Ribs @52 
33 @37 


391% @401%% 


4912 @53 
50% @53 


1961 


FANCY MEATS 
(Qel., Ib.) 
Veal breads, 6/12-oz. 
12-0z./up 
Beef livers, 
Beef kidneys 
Oxtails, %4-lb., frozen 


VEAL SKIN-OFF 

(Carcass prices, Icl., 
Prime, 90/120 56 
Prime, 120/150 
Choice, 90/120 
Choice, 120/150 
Choice calf, all wts. 
Good, 60/90 
Good, 90/120 
Good, 120/150 
Good calf, all wts. 


CARCASS LAMB 


Prime, 30/45 
Prime, 45/55 
Prime, 
Choice, 
Choice, 
Choice, 
Good, 30/45 
Good, 45/55 
Good, 55/65 33 @36 
(Carlots, Ib.) 
Choice, 30/45 
Choice, 45/55 
Choice, 55/65 


CARCASS BEEF 
(Carlots, Ib.) 
Steer, choice, 6/700 ....39 @41 
Steer, choice, 7/800 ....39 @40% 
Steer, choice, 8/900 ....3712@38% 
Steer, good, 6/700 ..37 @39 
Steer, good, 7/800 ....36 @38 
Steer, good, 8/900 ..35 @37 


@42 
@42 
@39 








PHILA. FRESH MEATS 


Oct. 10, 1961 

PRIME STEER: (icl., Ib.) 
Carcass, 5/700 a 
Carcass, 7/900 @431%4 
Rounds, flank off .... @54 
Loins, full, untr. .... @55 
Ribs, 7-bone @58 
Armchux, 5-bone .... @36 
Briskets, 5-bone @26 


CHOICE STEER: 
Carcass, 5/700 40% @ 4214 
Carcass, 7/900 3912 @42 
Rounds, flank off ....50 @53 
Loins, full, untr. 48 @51 
Loins, full, trim .... @65 
Ribs, 7-bone @53 
Armchux, 5-bone @36 
Briskets, 5-bone @26 


GOOD STEER: 
Careass, 5/700 @41 
Careass, 7/900 @401%4 
Rounds, flank off ... @50 
Loins, full, untr. .... @50 
Loins, full, trim @63 
Ribs, 7-bone @49 
Armchux, 5-bone @36 
Briskets, 5-bone @26 


COW CARCASS: 
Comm’l., 350/700 
Utility, 350/700 
Can-cut, 350/700 


VEAL CARC.: 
60/90 Ibs. 
90/120 Ibs. 
120/150 Ibs. 


LAMB CARC.: 
35/45 Ibs. 
45/55 Ibs. 
55/65 Ibs. 


@33% 
@33% 
- 29% @31 


Choice Good 
44@47 
iauaviwd 50@53 45@48 
50@53 44@48 


Pr. & Ch. Good 
36 @38 
35 @ 37 
34@36 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


Pork trimmings: (Job lots) 
40% lean, barrels .... 23 
50% lean, barrels .... 25 
80% lean, barrels .... 38 
95% lean, barrels .... 45 

Pork head meat 291% 

Pork cheek meat 
trimmed barrels 33 

Pork cheek meat, 
untrimmed 31 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: 
Loins, 8/12 
Loins, 12/16 
Boston butts, 4/8 .... 
Spareribs, 3-lb./dn . 
Hams, sknd., 10/12 
Hams, sknd., 12/14 
Picnics, s.s., 4/6 
Picnics, s.s., 6/8 
Bellies, 10/5414 
NEW YORK: 
Loins, 8/12 
Loins, 12/16 
Boston butts, 4/8 
Hams, sknd., 12/16 


Spareribs, 3-lb./dn ..39 @46 


OMAHA, DENVER MEATS 


(Carlots, per cwt.) 

Omaha, Oct. 10, 1961 
Choice steer, 6/700 ..$37.50@38.00 
Choice steer, 7/800 .. 37.25@37.50 
Choice steer, 8/900 .. 36.50@37.50 
Good steer, 6/700 .. 35.75@36.75 
Good steer, 7/800 - none qtd. 
Choice heifer, 5/700 .. 36.50@36.75 
Good heifer, 5/700 ... 35.00@35.50 
Cow, c-c, util. 27.25 @ 28.00 
Pork loins, 8/12 .. . none qtd. 
Pork loins, 12/16 
Bost. butts, 4/8 
Hams, sknd., 12/16 .. 

Denver, Oct. 10, 1961 
Choice steer, 6/800 .. 37.00@37.50 
Choice heifer, 5/700 37.00@37.25 
Cow, cut-util. 
Carcass lamb, 

Ch. & pr., 35/55 





. 34.75@35.50 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


Oct. 10, 1961 
Hams, skinned, 10/12 .. 
Hams, skinned, 12/14 
Hams, skinned, 14/16 
Picnics, 4/6 Ibs. 
Picnics, 6/8 Ibs. 
Pork loins, boneless 
Shoulders, 16/dn. 

(Job lots, Ib.) 
Pork livers 
Tenderloins, fresh, 10’s 
Neck bones, bbls. 
Feet, s.c., bbls. 








PORK AND LARD ... Chicago and outside 


CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Oct. 11, 1961) 


SKINNED HAMS 


F.F.A. or fresh Frozen 


PICNICS 


F.F.A. or fresh Frozen 


Bs us wise tee, O/ap 2s in .... 
23'2b fresh 8/up 2s in .... 


FRESH PORK CUTS 
Job Lot Car Lot 


47@4712.. Loins, 12/dn ..46@46% 


. Ribs, 3/dn 

Ribs, 3/5 

21 Ribs, 5/up 
a-asked, b-bid, n-nominal 


BELLIES 
F.F.A. or fresh 


2812 


D.S. 

n.q. 

n.q. / 
G.A., frozen, fresh 
2614 20/25 


FAT BACKS 
Frozen or fresh 


OTHER CELLAR CUTS 
Frozen or fresh Cured 


Sq. Jowls, boxed ...n.q. 
6 eee Jowl Butts, loose ...13n 
124%n Jowl Butts, boxed ..n.q. 





DRUM LARD FUTURES 
FRIDAY, OCT. 6, 1961 


Open High Low Close 


8.00n 
8.20 
9.82b 
9.77a 
9.95a 

10.10a 


Oct. 

Nov. 

Dec. 

Jan. 

Mar. 

May aoe Pes. 

Sales: 620,000 Ibs. 
Open interest at close, Thurs., 

Oct. 5: Oct., 39; Nov., 378; Dec., 

434; Jan., 43; Mar., 53; May, 1 lot. 

MONDAY, OCT. 9, 1961 
8.00 8.02 8.00 
8.10 8.20 8.10 
9.85 9.85 9.82 


Oct. 
Nov. 
Dec. 
Jan. 
Mar. 
May 5a Ths 
Sales: 1,640,000 Ibs. 

Open interest at close, Fri., Oct. 
6: Oct., 37; Nov., 379; Dec., 437; 
Jan., 42; Mar., 53, and May, 1 lot. 
TUESDAY, OCT. 10, 1961 

8.05 

8.22 

9.90 

9.80 


8.02b 
8.20a 
9.85 
9.75a 
9.95a 
10.10n 


Oct. 
Nov. 
Dec. 
Jan. 
Mar. 10.00 
May 10.12 

Sales: 3,440,000 Ibs. 

Open interest at close, Mon., Oct. 
9: Oct., 37; Nov., 361; Dec., 441; 
Jan., 42; Mar., 53, and May, 1 lot. 

WEDNESDAY, OCT. 11, 1961 
Oct. 8.17 8.20 8.17 8.20b 
Nov. 8.32 8.35 8.27 
Dec. 10.02 10.02 
Jan. ese igi 
Mar. 

May ak avi 
Sales: 1,480,000 lbs. 

Open interest at close, Tues., Oct. 
10: Oct., 5; Nov., 352; Dec., 447; 
Jan., 41; Mar., 53, and May, 2 lots. 
THURSDAY, OCT. 12, 1961 

8.32 8.32 27 


8.25 
8.25b 
9.95 
9.80b 
10.05 
10.17a 


10.00 
10.12 


Oct. 
Nov. 
Dec. 


27a 
8.32 . .30b 
10.00 J S .92 
Jan. 9.80 80a 
Mar. 10.05 02 
A sees econ 

Sales: 1,200,000 Ibs. 

Open interest at close, Wed., 
Oct. 4: Oct., 15; Nov., 340; Dec., 
454; Jan., 41; Mar., 54, and May, 
3 lots. . 


48 


170 


CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 


Trade as follows: 
Oct. 6, Oct. 7, 
1961 1960 
118,529 
7,479,549 


P.S. lard (a) 
P.S. lard (b) 
D.R. lard (a) 
D.R. lard (b) 
TOTAL LARD 15,878,826 

(a) Made since Oct. 1, 1961. 
(b) Made previous to Oct. 1, 1961. 


SLICED BACON 


Production of sliced ba- 
con for the week ended 
September 23 amounted to 
18,129,417 Ibs. the US. 
Department of Agriculture 
has reported. Volume for 
the same week last year 
amounted to 21,795,000 Ibs., 
USDA added. 


MEAT INDEX DOWN 

Meat prices declined in 
the week ended October 
3, to establish an average 
wholesale index of 94.9, the 
Bureau of Labor Statistics 
has reported. Down from 
95.3 for the previous week, 
last week’s index compared 
with 96.7 for the corres- 
ponding period of last year. 
The average primary mar- 
ket price index at 118.5 
was down from 118.7 for 
the previous week and one 
percentage point below the 
same week, last year. 


1,279,527 
5,478,414 





LIGHTER HOG MARGIN 


S SOMEWHAT IMPROVED 


(Chicago costs, credits and realizations for Monday and Tuesday) 

Changes in cut-out margins were uneven again this 
week as light hogs came in to benefit from markups jp 
lean cuts as did mediumweights. A readjustment in the 
buying pattern of hogs to the fall and winter seagy, 
contributed a little to the cut-back in margins on heavy 
hogs, cuts from which sustained considerable mark. 


downs. 


Value 


—180-220 


per 
ewt. 
alive 

$12.18 $1 
5.03 


Lean cuts 
Fat cuts, 
Ribs, trimms., etc. 2.20 
Cost of hogs 18.16 
Condemnation loss .... .09 
Handling, overhead 2.75 
TOTAL COST 21.00 
TOTAL VALUE 19.41 

Cutting margin —1.59 

Margin last week ..—1.73 


per cwt. 
fin 


Value Vv 
Ibs.— —220-240 lbs.— —s0 


CTRL, Wa 
per per cwt. 
ewt. fin. 


vield 
$16.48 
7.39 
2.94 


alive 
$11.45 
5.13 
2.05 
18.25 
.09 
2.50 
20.75 
18.63 
—2.12 
—2.24 


yield 
7.85 
7.31 
3.19 





PACIFIC COAST WH 


Los Angeles 
Oct. 10 


1-lb. cartons 
50-lb. cartons & cans 
Tierces 


15.50 @ 18.00 
14.75 @ 18.00 


OLESALE LARD PRICES 


No. Portland 
Oct. 10 
14.00@19.0 


None quoted 
None quoted 


San Francisco 
Oct. 10 
16.50 @ 19.00 
None quoted 
None quoted 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, Oct. 11, 1961 


Refined lard, drums, f.o.b. 
Chicago 


Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago 


Kettle rendered, 50-lb. tins, 
f.o.b. Chicago 


Leaf, kettle rendered, 
drums, f.o.b. Chicago 
Lard flakes 


Standard shortening, 
North & South, delivered 20.50 


Hydrogenated shortening, 
N. & S., drums, del’vd. 


WEEK’S LARD PRICES 


P.S.or Dry Ref.in 
D.R. rend. 50-lb. 
cash loose tins 
tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 


6 .. 8.00n 8.25 10.75n 
9 .. 8.02n 8.25 10.75n 
10 .. 8.15n 8.37 11.00n 
11 .. 8.20n 8.50 11.00n 
12 .. 8.27n 8.50 11.00n 


add %¢ to all lard prices 
ending in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed Oct. 7, 1961, was 16.9, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 16.7 ratio for the pre- 
ceding week, and 16.2 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.075, $1.109 and 
$1.108 per bu. during the 
three periods, respectively. 


-. 20.75 


VEGETABLES OILS 
Wednesday, Oct. 11, 1961 
Crude cottonseed oil, f.0.b. 
Valley 
Southeast 
Texas 
Corn oil in tanks, 
f.o.b. mills 
Soybean oil, 
f.o.b. Decatur 
Peanut oil, 
f.o.b. mills 
Coconut oil, f.o.b. 
Pacific Coast 
Cottonseed foots: 
Midwest, West Coast 
| eee 
Soybean foots: 
Midwest .... 


OLEOMARGARII 
Wednesday, Oct. 11, 
White dom. veg., solids 
30-Ib. cartons 
Yellow quarters, 
30-lb. cartons 
Milk churned pastry, 
750-Ib. lots, 30’s ..... 
Water churned pastry, 
750-Ib. lots, 30’s .... 
Bakers, drums, tons ... 


OLEO OILS 


Prime oleo stearine, 
bags 

Extra oleo oil (drums) 

Prime oleo oil (drums) 


N. Y. COTTONSEED 
OIL CLOSING 


Closing cottonseed oil futures * 
New York were as follows: 

Oct. 6—Oct., 13.90; Dee., 136) 
Mar., 13.78; May, 13.88; Jul 
13.88b-89a, and Sept., 13.60b-7: 

Oct. 9—Oct., 13.95b-96a; 
13.74; Mar., 13.86; May, 13.95b-% 
July, 13.94b-96a, and Sept., 13% 
85a. 

Oct. 10—Oct., 14.07; Dec. i 
Mar., 13.97b-98a; May, 14.08 
July,, 14.08b-10a, and Sept., 


98a. 

Oct. 11—Oct., 14.09b-10a; 2 
13.89; Mar., 14.01; May, 14.088 
July, 14.05b-09a, and Sept., 13: 


90a. 

Oct. 12—Oct., 14.09b-10a; 
13.77-78; Mar., 
13.94b-99a; July, 

Sept., 13.90a. 
b-bid, a-asked, n-nominal. 
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14.00@19.50 
Jone quoted 
Jone quoted 


OILS 
1, 1961 
.0.b. 


Keim 
a1 
10450 
1182 
tn 


“s 114 
1s) 164 
is) = 
)NSEED 
ING 


oil futures it 


ay, 13.950 
Sept., 13 


BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Oct. 11, 1961 
BLOOD 
i und, per unit of 
ot, bulk $6.25n 
DIGESTER FEED TANKAGE MATERIALS 
ound, loose 
Wet rendered, unger aa 
6.25@ 6.50n 
High test 6.25n 
PACKINGHOUSE FEEDS 
Carlots, ton 
. 77.50@ 82.50 
75.00@ 77.50 
90.00@ 95.00 
87.50@ 90.00 
130.00 


50% meat, bone scraps, bagged 
50% meat, bone scraps, bulk .. 
60% digester tankage, bagged .. 
60% digester tankage, bulk ... 
80% blood meal, Ent ‘ 
eamed bone meal, 50-Ilb. bags 

whooctally prepared) .......... 95.00@ 97.50 
60% steamed bone meal, bagged 85.00 


FERTILIZER MATERIALS 
Feather tankage, ground 
Per unit ammonia (85% prot.) 
Hoof meal, per unit ammonia .. {6.25@ 


DRY RENDERED TANKAGE 
Low test, per unit protein 
Medium test, per unit prot. .... 
High test, per unit prot. ...... 
GELATIN AND GLUE STOCKS 
Bone stock, (gelatin), ton 
Jaws, feet (non gel.) ton 
Trim bone, ton 
Pigskins (gelatin), Ib. (cl) 
Pigskins, smoked, edible (cl) .. 


ANIMAL HAIR 


Winter coil-dried, 
c.a.f. mideast, ton 80.00 
Winter, coil-dried, midwest, ton 65.00@ 70.00 
Cattle switches, piece 1%@ 2% 
Summer processed (Apr.-Oct.) 
gray, Ib. 


*Del. midwest tdel. mideast, n-nom., a-asked 





| TALLOWS and GREASES 


Wednesday, Oct. 11, 1961 








Trading in inedible tallows and 
greases was rather “slim” at the 
close of last week. Buyers were 
talking lower prices, or 5%¢, c.a.f. 
Chicago, for bleachable fancy tal- 
low. However, traders indicated that 
top grade material, or hard body, 
was still available at 544¢. A fair de- 
mand was evident for the lower 
grades of stock, with some movement 
in No. 2 tallow at 334¢, and in yel- 
low grease at 444@434¢, c.a.f. Chi- 
cago. Choice white grease, all hog, 
was available at 7¢, c.af. Chicago. 


Edible tallow was sought at 8¢, c.a-f. ° 


Chicago, while offerings were firmly 
held at 8%¢. 

The market was inactive on Fri- 
day, although some special tallow 
reportedly sold at 44%4@45%¢, c.af. 
Chicago and Chicago basis. There 
was some inquiry for house grease 
at 3%¢, with the market quoted at 
4@4'¢, c.af. Chicago, basis previ- 
ous sales. Choice white grease, all 
hog, continued in moderate demand 
at 7¢, c.a.f. Chicago, with sellers sug- 


gesting a fractionally higher price. 
Late in the day, edible tallow sold 
at 834¢, c.af. Chicago, for prompt 
shipment, with further interest re- 
ported at that level at the close. The 
f.o.b. River market was still quiet, 
with buyers talking 75¢¢, and sellers 
asking 734¢. 

The new week opened quietly in 
inedible material. Buyers continued 
to talk steady prices, but demand 
was spotty. Offerings, meanwhile, 
were only scattered and the market 
was at a standstill throughout the 
day. A few tanks of choice white 
grease, all hog, sold at 714¢, caf. 
Chicago. Edible tallow was firm at 
814%4¢, c.af. Chicago. 

Trading was again light on Tues- 
day, with only a few scattered tanks 
reported sold. Bleachable fancy tal- 
low, prime tallow and special tallow 
sold at 5%¢, 4%¢ and 4%¢, respec- 
tively, c.af. Chicago. There was, 
however, a good trade in choice 
white grease, all hog, at 714¢, cad. 
Chicago. Edible tallow was firm and 
little movement of material was re- 
ported again at 814¢, c.a.f. Chicago, 
with further bids at that price for 





BUYING and Processing 
Animal By-Products 


DARLING & COMPANY’s convenient daily 
pick-up service can save you money, space, 


and help keep your premises clean. There’s a 
DARLING truck as near as your telephone. 


Bring your problems to us 


Let the accumulated 
experience of 

DARLING & COMPANY'S 
trained, technical service 
staff help you... 
without cost to you. 





.-. for fast, convenient 


PICK-UP SERVICE 


phone your local 


DARLING & COMPANY 


Representative 


or call collect to... 


@ YArds 7-3000 
4201 S. Ashland Ave. 
CHICAGO 


Fillmore 0655 


P.O. Box 5, Station “A” 
BUFFALO 


WaArwick 8-7400 
P.O. Box 329, Main P.O., Dearborn, Mich. 
DETROIT 


ONtario 1-9000 
P.O. Box 2218, Brooklyn Station 


CLEVELAND 


VAlley 1-2726 


Lockland Station 


CINCINNATI 


Waucoma 500 
P.O. Box 500 
ALPHA, IOWA 


Elgin 2-4600 


P.O. Box 97 


CHATHAM, ONTARIO, CANADA 





quick shipment. Offerings were lim- 
ited at 844¢. 

Inquiry for bleachable fancy tal- 
low was still narrow at midweek, 
with 5%¢¢, c.a.f. Chicago, the best 
interest shown. Prime tallow was 
steady at 4%¢, caf. Chicago. 
Bleachable fancy tallow was bid at 
536¢, c.a.f. Avondale. Eastern inquiry 
was light at 5%@534¢, c.af. basis. 
Choice white grease, all hog, contin- 
ued firm at 7%4¢, c.a.f. Chicago, and 
offerings were tight. Edible tallow 
was firm at 84%4¢, Chicago basis, and 
at 734¢, f.o.b. River. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 734¢, f.o.b. 
River and 83¢¢, Chicago basis; origi- 
nal fancy tallow, 55¢; bleachable 
fancy tallow, 53¢; prime tallow, 
4%¢; special tallow, 442@45%¢; No. 
1 tallow, 43¢¢, and No. 2 tallow, 334¢, 
c.a.f. Chicago. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
7%4¢; B-white grease, 444@45%¢; 
yellow grease, 44%44@43¢¢, and house 
grease, 4@4%%¢, c.a.f. Chicago. 

The above Wednesday price quo- 
tations on tallow and grease are not 
final and subject to change during 
late trading rounds. 


EASTERN BY-PRODUCTS 


New York, Oct. 11, 1961 

Dried blood was quoted today at 

$5.50 per unit of ammonia. Wet ren- 

dered tankage was listed at $5.75 per 

unit of ammonia and dry rendered 

tankage was priced at $1.10 per 
protein unit. 





CHICAGO HIDES 


Wednesday Oct 11, 1961 








BIG PACKER HIDES: A broad 
movement of most selections took 
place last week at reduced prices 
and traders estimated volume at 
about 130,000 pieces. A fair quantity 
of hides sold %¢ lower on Tuesday, 
with the bulk of trading involving 
branded steers and branded cows. 
Some heavy native steers and heavy 
native cows also sold %¢ lower. In 
order to move more hides, packers 
had to make further concessions and, 
on Wednesday, butt-branded steers 
sold another %4¢ lower as did other 
selections. With the market reduced 
to the new levels, buying interest 
improved and the undertone was 
quoted steady as the week ended. 
Heavy native steers closed the week 
at 16¢, River, and at 16%4¢, low 
freight points. Butt-brands finished 
the week at 14%¢, Colorado’s at 
134%2¢, and heavy Texas steers at 
14144¢. Heavy native cows closed the 
the week at 17¢, River, and at 1714¢, 
low freight points. Branded cows 


50 


moved well, finishing the week at 
15¢, Northerns, and at 16¢, paid for 
Southwesterns. Late in the week, 
native and branded bulls, Rivers, 
sold at 1144¢ and 10144, respectively. 
On Monday, a fair demand was 
reported for butt-brands, Colorado’s 
and branded cows at steady prices. 
One large producer sold some St. 
Paul, Milwaukee and Sioux City 
light native cows at 20¢, 2042¢ and 
22¢, respectively, or %¢ higher on 
the St. Paul’s. Late Tuesday, some 
movement of heavy native steers 
was reported at %¢ higher prices, 
and on Wednesday, additional trad- 
ing took place in heavy native steers, 
branded steers and branded cows 
at 44¢ over last volume sales. 
SMALL PACKER AND COUN- 
TRY HIDES: Trading in the Mid- 
western small packer market was 
light early this week as tanners were 
holding off due to some sellers rais- 
ing prices over sales of a week ago. 
Midwestern 50/52-lb. allweights 
were quoted this week at 1642@17¢ 
nominal, with some sellers talking 
1¢ higher. The 60/62-lb. averages 
were nominally listed at 144%@ 
154%4¢. Country hides were mixed, 
with some sellers increasing prices 
slightly over sales of late last week. 
Around midweek, 50/52-Ib. locker- 
butchers were reported available at 
1514¢, f.o.b. shipping points and at 
16¢, Chicago. The 50/52-lb. rend- 
erers were quoted at 14@14%4¢ nom- 
inal, f.o.b. shipping points. No. 3 
hides, 40/50-lb. averages, were nomi- 
nal at 11@11%4¢. Horsehides were 
mostly steady. Choice, trimmed 
Northern types were quoted at 7.25 
@7.50, f.o.b. shipping points; some 
sellers talked about 50¢ higher. Or- 
dinary lots ranged at 5.50@6.00. 
CALFSKINS AND KIPSKINS: No 
trading has been reported in big 
packer calfskins and kipskins since 
last movement of light and heavy 
stock at 67144¢, with offerings scarce. 
River kips last sold at 55¢, with 
some inquiry heard this week at that 
level; sellers were suggesting 244¢ 
more. Overweights last sold at 4714¢, 
and some Southeasterns sold at 
4614¢. Regular slunks were quoted 
at 1.90@1.90 nominal. Small packer 
allweight calf was about steady at 
47@50¢, product and points con- 
sidered. Allweight kips were offered 
at 45@46¢, with some recent move- 
ment heard at 41¢. Cooler kips were 
firmly held at 49@50¢. Country all- 
weight calf was quoted at 32@35¢, 
quantity and quality considered, and 
allweight kips at 28@29¢ nominal. 
SHEEPSKINS: Price changes were 
insignificant in the trade the past 
week. Production of shearlings has 
been rather limited and demand 


only moderate. Northern-Rj 

1’s moved slowly at .80@1.00, wig 
Southwesterns a shade stronger 9 
1.55@1.60. No. 2’s were reported 
steady, with Southwestern’s a B 
and Northern-River production 
.50@.60. Fall clips were quoted fir, 
at 1.60@2.00, the outside price fy 
choice Southwesterns. Midwesten, 
wool pelts last sold at an average of 
2.00 per cwt., liveweight, with weg. 
ern slope lambs last reported at, 
little over 2.00, each, not selecte 
Full wool dry pelts have softened in 
the past couple of weeks, with buy- 
ers this week talking around » 
Sellers placed the market at 3 
nominal, awaiting next trades, Pick. 
led skins were steady, lambs at 11.) 
and sheep at 13.25, per dozen. 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 
Wednesday, Cor. date 
Oct. 11, 1961 1960 
Let. native steers ...20 @20\%n 17 @1m% 
Hvy. nat. steers ....16142@17n 
Ex. Igt. nat. steers .. 22n 
Butt-brand. steers .. 
Colorado steers 
Hvy. Texas steers ... 
Light Texas steers .. 
Ex. Igt. Texas steers 
Heavy native cows ..17 @17%n 
Light nat. cows 20 @22n 
Branded cows 15% @164%n 
Native bulls 
Branded bulls 
Calfskins: 
Northerns, 10/15 Ibs. 674on 
10 Ibs./down 67lon 
Kips, Northern native, 
SO fae CRs av eecees ss 55n 44n 
SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-Ib. avg. ....... 14% @15%n 
50/52-lb. avg. ....... 16% @17n 


SMALL PACKER SKINS 
Calfskins, all wts. ..47 @50n 
Kipskins, all wts. ...41 @42n 


SHEEPSKINS 


11% @1n 
13% @ fn 


Horsehides, untrim. 
Horsehides, trim. ... 
n-nominal 


N. Y. HIDE FUTURES 
Friday, Oct. 6, 1961 
High Low Close 


18.25 17.90  18.20b- dh 
17.60 17.35 
17.15 17.05 


Open 
. 17.75b 
. 17.36 
.. 16.99b 
. 16.74b 
. 16.60b 


39 lots. 


Monday, Oct. 9, 

. 18.15b 18.30 

. 17.60b 17.74 
. 17.15b 
... 16.90b 
. 16.65b 


24 lots. 


Tuesday, Oct. 
18.00 
17.50 
17.10 
16.90 


17.38 
17.10 


Wednesday, Oct. 11, 1961 ; 
... 17.85b 18.16 17.85b-18.2 
. 17.40 17.47 3 17.40b- 
... 17.05b 17.10 17.02 16.98b-1 
... 16,.90b Swipe ane 16.75b- 
.. 16.65b 
: 19 lots. 


Thursday, Oct. 12, 1961 
. 17.70b 18.00 18.00 
17.40 17.30 
16.75 16.70 
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LIVESTOCK MARKETS .. .Weekly Review 





Says Oregon Hog Production Increase Means 


Additional Problems in Control of Disease 


Swine production is on the increase in Oregon. “Along 
with the anticipated increase in the number of hogs 
grown in this state, will come additional problems in 
the control of diseases,” says J. W. Southworth, assistant 
director of livestock industries for the State Depart- 
ment of Agriculture. The trend is toward close- 
confinement rearing of the animals which makes for ad- 
ditional problems in sanitation and disease control. 

United States pork has had a bad reputation abroad, 
especially in countries such as Canada, where controls 
against hog cholera are rigidly enforced. Most outbreaks 
in these countries have been traced to importations of 
swine or pork products from this country. 

Pork consumption in Oregon exceeds production, 
which gives the Oregon producer a price advantage. 
“However,” Southworth said, “swine-growing in Oregon 
can benefit through increased market competition for 
U. S. hogs and improved production, both of which are 
aided by adequate sanitation and disease control.” 


Girl’s Hereford Steer Champion at Ak-Sar-Ben 

A Hereford steer, exhibited by 17-year-old Paula 
Rizzo of Cedar Falls, Ia., won the grand championship 
at the Ak-Sar-Ben livestock show in Omaha. It was the 
first time she had entered an animal in the show. The 
935-lb. steer had previously won in the junior division. 
The steer sold at a new show record of $5.10 to Angelo’s 
Studio Inn. A shorthorn, shown by Jeanne Aegerter 
of Seward, Neb., was reserve grand champion. It 
weighed 965 lbs. and brought $1.50 per Ib. 


Grand National Prize Money a Record $103,239 

Four hundred and seventy-four exhibitors from 19 
states and Canada will have 3,273 head of animals com- 
peting for a record $103,239 in prize money at this year’s 
Grand National Livestock Exposition in San Francisco, 
October 26 through November 3, L. C. Smith, livestock 
chairman, has announced. For the first time in the 
show’s 17 years, there will be a beef carcass contest, 
with judging of animals on hoof and on the hook. 


Weather Kills Many Lambs in New Zealand 

Many sheep and lambs have been lost in New Zealand 
due to bad weather conditions. Early in August, a sud- 
den cold snap in Canterbury, South Island, caused the 
death of thousands of stock. A little later, one of the 
severest winter storms in living memory, swept the 
southern part of North Island. It is reported that lamb 
mortality in the Hawkes Bay Province alone amounted 
to between 90,000 and 100,000. 


LIVESTOCK RECEIPTS AT 54 MARKETS 


A summary of receipt of livestock at 54 public mar- 
kets, August, 1961 and 1960, as reported by the U. S. 
Department of Agriculture: 








ATTLE CALVES—-—_—_——_ 

— a aos Salable Total Local 

iP’ receipts slaughter receipts receipts slaughter 

_. 1961 .. 1,431,699 1,619,977 802,007 186,635 227,235 76,581 

goa 1960 .. 1,568,784 1,745,720 892,696 209,077 246,209 103,506 

: _ = - 10,120,713 11,604,244 6,012,929 1,249,061 1,518,456 585,716 

ae ss “a 12,030,209 6,095,654 1,413,287 1,699,482 702,709 

1956-60) ... 1,522,935 pth al 905,646 246,256 329,499 146,869 
[SRE s————_ ‘SHEEP. 

oo eo -+ 1,683,028 2,307,868 1,471,977 672,712 1,051,698 569,641 

8 a —: 1,854,442 2,466,384 1,643,300 735,099 1,165,278 527,292 

Son = Bey 18,893,524 12,468,212 4,733,464 7,696,206 4,332,507 

Sen. on. (Aug, 5,564,231 20,935,905 14,202,035 4,508,494 7,669,379 3,911,715 

1956-60) .., 1,769,231 2,429,853 1,640,431 685,977 1,144,955 500,869 
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LIVESTOCK PRICES AT LEADING MARKETS 





Livestock prices at five western markets on Tuesday, 
October 10, were reported by the Agricultural Mar- 
keting Service, Livestock Division, as follows: 
























































N.S. Yds Chicago SiouxCity Omaha St. Paul 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 
180-200... $16.25-17.00 ————_ $16.50-17.75 
200-220... 16.50-17.25 $17.25-17.50 17.50-17.75 
220-240... 16.50-17.25 17.25-17.50 17.50-17.75 
U.S. No. 2: 
180-206... 16.25-17.00 
200-220 16.50-17.25 17.50-17.75 
220-240 16.50-17.25 17.50-17.75 
240-270 
U.S. No. 3: 
200-220... .$17.75-18.00 17.00-17.25 
220-240 ... 17.75-18.00 $18.00-18.15 17.00-17.25 
240-270 = .... 17.75-18.10 17.75-18.15 17.00-17.25 
270-300 rer 
U.S. No. 1-2: 
180-200 .... 17.85-18.25 18.00-18.50 16.25-17.00 16.09-17 °° 16.25-17.75 
200-220 .... 18.00-18.25 18.40-18.65 16.50-17.25 17.1 17.50-17.75 
220-240 «=.... 18.00-18.25 18.25-18.50 16.50-17.25 17. sO =17.50-17.75 
U.S. No. 2-3: 
200-220 .... 17.75-18.10 18.00-18.25 16.50-17.00 16.75-1/.00 17.00-17.25 
220-240 .... 17.75-18.10 18.00-18.25 16.50-17.00 16.75-17.00 17.00-17.25 
240-270 =... 17.75-18.10 18.00-18.25 16.75-17.00 16.50-17.00 17.00-17.25 
270-300 .... 16.25-17.00 ———— 
U.S. No. 1-2-3: 
180-200 = .... 17.75-18.10 17.75-18.35 16.25-17.00 16.00-17.00 16.25-17.25 
200-220 -+ 17.85-18.15 18.00-18.35 16.50-17.25 16.75-17.10 17 00-17.25 
220-240 --+ 17.85-18.15 18.00-18.35 16.50-17.25 16.75-17.10 17:00-17.25 
240-270 - 17.75-18.15 18 00-18.15 16.75-17.00 16.50-17.10 16.75-17.25 
SOWS: 
U.S. No. 1-2-3: 
180-270 =.... 17.25-17.50 16.75-16.85 16.50-16.75 16.25-16.50 
270-330 .+» 16.75-17.50 ———— 16.25-16.75 16.25-*6.75 16.00-16.50 
330-400 .. 15.75-17.50 16.00-17.25 15.75-16.50 15.75-16.50 15.50-16.25 
400-550 .... 14.75-16.00 14.75-16.00 15.00-16.00 15.00-16.00 14.50-15.75 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 .... 24.75-25.50 24.25-24.75 24.50-25 00 
1100-1300 25.00-26.00 24.25-24.75 24.50-25.00 
1300-1500 24.00-26.00 23.25-24.25 23.25-25.00 
Choice: 
700-900 . 24.00-25.25 24.00-25.00 23.25-24.25 23.25-24.50 23.75-24.75 
900-1100 - 24.00-25.25 24.00-25.00 23.25-24.25 23.25-24.50 23.75-24.75 
1100-1300 . 23.75-25.00 23.75-25.00 23.25-24.25 23.25-24.50 23.50-24.50 
1300-1500 . 22.75-24.50 22.75-24.50 22.50-24.25 22.25-24.50 22.75-24.25 
Good: 
700-900 ... 22,50-24.00 22.50-24.00 22.00-23.25 21.75-23.50 22.00-23.75 
900-1100 -+ 22.25-24.00 22.25-24.00 22.00-23.25 21.75-23.75 21.75-23.75 
1100-1300 . 21.75-23.75 22.25-23.75 21.50-23.25 21.50-23.50 21.75-23.75 
Standard, 
all wts. .. 20.00-22.50 20.75-22.50 20.25-21.75 20.50-21.50 20.00-22.00 
Utility, 
all wts. . 18.50-20.50 19.50-20.75 18.50-20.25 19.00-20.50 18.00-20.00 
HEIFERS: 
Prime: 
900-1100 23.25-23.75 23.50-24.00 
Choice: 
700-900 .. 23.00-24.00 22.75-23.75 22.00-23.50 22.50-23.75 22.25-23.50 
900-1100 . 22.50-24.00 22.75-23.75 22.00-23.50 22.25-23.75 22.25-23.50 
Good: 
600-800 ... 22.00-23.00 21.50-23.00 20.75-22.00 21.00-22.75 20.00-22.25 
800-1000 ... 21.50-23.00 21.25-22.75 20.75-22.00 21.00-22.75 20.00-22.25 
Standard, 
all wts. .. 19.00-22.00 19.00-21.25 19.00-20.75 19.00-21.00 19.00-20.00 
Utility, 
all wts. .. 18.00-19.50 16.50-19.00 18.00-19.00 18.00-19.50 17.00-19.00 
COWS, all wts.: 
Commercial 14.50-16.50 15.50-16.50 15.00-16.25 16.00-17.00 15.00-15.50 
Utility . 14.50-16.00 13.25-15.50 14.50-15.50 14.50-16.00 13.50-15.00 
Cutter . 12.50-15.00 13.00-14.50 14.00-14.75 13.50-15.00 11.50-13.50 
Canner . 11.50-13.00 11.50-13.00 12.00-14.25 12.50-14.50 10.50-11.50 
BULLS (Yrls. Excl.) All Weights: 
Commercial  17.75-18.50 15.50-18.50 17.50-18.50 16.00-18.00 17.00-18.00 
Utility . 17.00-18.00 17.00-18.50 17.50-18.50 16.00-18.00 17.50-18.50 
Cutter . 15.50-17.00 15.50-17.00 16.00-17.50 15.00-16.00 15.00-17.50 
VEALERS, All Weights: 
Ch: & pr. . 31.00 30.00 25. 29.00-34.00 
Std. & gd. . 20.00-28.00 18.00-25.00 18.00-23.50 20.00-29.00 
CALVES (500 Lbs. Down): 
Choice . 21.00-23.00 22.00-24.00 
Std. & gd. . 17.00-22.00 18.00-22.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Prime .. 17.75-18.00 18.00-18.50 17.50-18.00 17.00-17.50 17.25-17.50 
Choice . 16.00-17.75 16.50-18.25 16.50-17.50 15.50-17.50 17.00-17.25 
Gee. kas: 15.00-16.00 14.50-17.00 15.50-16.50 14.50-16.00 14.00-17.00 
LAMBS (105 Lbs. Down) (Shorn): 
Prime —_e— 17.00-17.50 16.75-17.25 17.00 
Choice . 16.50-16.75 16.00-17.50 16.00-17.00 16.50-17.00 16.50 
QOGR icine 15.50-16.00 
EWES (Wooled): 
Gd. & ch. . 3.50- 4.25 3.50- 5.00 2.50- 4.25 3.00- 4.00 
Cull & util. 3.50- 4.25 3.50- 4.50 3.00- 4.00 2.50- 4.25  3.50- 4.50 


CORN BELT DIRECT 
TRADING 


Des Moines, Oct. 11— 
Prices on hogs at 15 plants 
and about 30 concentration 
yards in interior Iowa and 
Southern Minnesota, as 
quoted by the USDA: 


BARROWS & GILTS: Cwt. 
-S. No. 1, 200-220 $16.40@17.25 
No. 1, 220-240 16.40@17.25 
200-220 15.75@16.85 
- 2, 220-240 15.75@16.85 
» 240-270 15.40@16.70 
200-220 15.35@16.50 
220-240 15.35@16.50 
240-270 15.00@16.40 
270-300 14.55@ 16.00 
200-220 16.25@17.10 
220-240 16.25@17.10 
200-220 15.75@ 16.75 
220-240 15.75@ 16.75 
240-270 15.40@16.60 
270-300 15.20@16.15 
180-200 14.00@16.50 
200-220 15.75 @16.55 
220-240 15.75 @16.55 
240-270 15.40@ 16.65 


ddcddccacacadccacead 


n 
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270-330 14.60@16.25 
. 330-400 14.85@ 15.75 
S. : 400-550 12.35@14.75 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week year 

est. actual actual 

65,000 61,000 47,000 

59,000 54,000 45,000 

--. 41,000 38,000 35,000 

9 ... 85,000 86,000 71,000 
10 ... 76,000 63,000 64,000 
11 ... 65,000 52,000 63,000 


eéée¢ 
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LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Oct. 10 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ...$23.00@25.00 
Steers, good 22.00 @ 23.00 
Heifers, gd. & ch. 21.00@23.60 
Cows, util. & com’l. 14.00@15.50 
Cows, can. & cut. .. 12.00@14.00 
Bulls, util. & com’l. 16.90@17.00 

VEALERS: 

Vealers, gd. & ch. 
Calves, gd. & ch. .. 

BARROWS & GILTS: 

U.S. 220/240 17.00@17.25 

n 240/270 16.75@17.25 

180/200 16.75@17.50 

200/220 17.50@17.75 

17.35 @17.75 

17.00 @ 17.25 

17.00@17.25 

16.75@17.25 

16.75 @ 17.25 

17.00 @ 17.50 

17.00 @ 17.50 

, 240/270 17.00@17.40 
o. 1-3: 


23.00 @ 26.00 
19.00 @ 21.50 


to 2 to 
a 


a 
Q 


ddddadaddad 
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.S. No. 
SOWS, U.S. 
16.75 @ 17.00 
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15.00 @ 16.00 


Choice & prime .... 
Good & choice 


16.50 @ 18.00 
- 15.50@16.50 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Oct. 10 
were as follows: 


CATTLE: Cwt. 
Steers, ch & pr. ..$23.00@24.50 
Steers, good 21.50 @ 23.00 
Heifers, gd. & ch. . 21.00@23.50 
Cows, cut. & util. .. 14.25@15.75 
Cows, can. & cut. .. 12.25@14.00 

BARROWS & GILTS: 

US. No. 1-2, 195/245 17.85@18.00 
U.S. No. 1-3, 195/240 17.25@17.75 
U.S. No. 2-3, 200/265 17.00@17.50 
3, 
3, 


270/325 16.50@17.00 


. 1 
-3, 325/490 14.50@ 16.00 


. 2 


Choice & prime .... 
Good & choice 


52 


16.50@ 18.50 
- 15.00@16.50 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, Oct. 10 


were as follows: 
CATTLE: Cwt. 
Steers., ch. & pr. .$23.00@25.00 
Steers, good 22.00 @ 23.00 
Heifers, gd. & -. 21.00@23.00 
Cows, util. & - 14.00@15.50 
Cows, can. & - 9.00@12 50 
Bulls, util. & - 16.50@ 18.00 
VEALERS: 
Choice 
Good & choice 
Util. & stand. 
BARROWS & GILTS: 
U.S. No. 1, 200/220 18.65@18.75 
U.S. No. 1, 220/240 18.60@18.75 
U.S. No. 3, 200/220 18.10@18.35 
U.S. No. 3, 220/240 18.00@18.35 
U.S. No. 3, 240/270 17.75@18.15 
U.S. No. 180/200 18.25@18 65 
U.S. No. 200/220 18.40@ 18.75 
U.S. No. 220/240 18.40@18.75 
U.S. No. 200/220 18.25 @18.50 
U.S. No. 220/240 18.25@18.50 
U.S. No. 240/270 18.00 @18.50 
U.S. No. 270/300 17.50@ 18.15 
U.S. No. 180/200 18.00@ 18.65 
U.S. No. 18.35 @18 65 
U.S. No. 18.35 @ 18.65 
U.S. 18.00 @ 18.65 
SOWS, U.S No. 1-3: 
gt de eee 17.25 @17.75 
330/400 Ibs. 16.00 @17.25 
400/550 Ibs. ........ 15.50 @ 16.50 
LAMBS: 
Choice & prime .... 
Good & choice 


none qtd. 
26.00 @ 30.00 
20.00 @ 25.50 
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16.00 @ 18.00 
- 14.00@16.00 


LIVESTOCK PRICES 
AT KANSAS CITY 
_ Livestock prices at Kan- 
sas City, Tuesday, Oct. 10 


were as follows: 
CATTLE: Cwt. 
Steers, choice $23.00 @ 25.00 
Steers, good 22.00 @ 23.50 
Heifers, gd. & ch. 21.50@23.75 
Cows, util. & com’l. 14.75@17.25 
Cows, can. & cut. .. 12.50@14.75 
Bulls, util. & com’l. 16.25@17.75 
VEALERS: 
Good & choice . 22.00 @ 26.00 
Calves, gd. & ch. .. 19.00@22.00 
BARROWS & GILTS: 
U.S. No. 1, 220/240 none qtd. 
U.S. No. 3, 220/240 none qtd. 
U.S. No. 3, 240/270 none aqtd. 
U.S. No. 3, 270/300 none qtd. 
U.S. No. 1-2, 180/200 16.75@17.00 
U.S. No. 1-2, 200/220 17.25@17.35 
U.S. No. 1-2, 220/240 17.25@17.35 
U.S. No. 2-3, 200/220 17.00@17.25 
U.S. No. 2-3, 220/240 17.00@17.25 
U.S. No. 2-3, 240/270 17.00@17.25 
U.S. No. 2-3, 270/300 none qtd. 
U.S. No. 1-3, 180/200 16.50@17.00 
U.S. No. 1-3, 200/220 17.00@17.25 
U.S. No. 1-3, 220/240 17.00@17.25 
U.S. No. 1-3, 240/270 17.00@17.25 
SOWS, U.S. No. 1-3: 
270/330 lbs. ........ 16.75 @17.25 
330/400 Ibs. 16.00 @ 17.00 
400/550 Ibs. 15.25 @ 16.00 
LAMBS: 
Choice & prime .... 
Good & choice 


17.00 @17.75 
- 15.50@16.50 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Lou- 
isville on Tuesday, Oct. 10 


were as follows: 
CATTLE: Cwt. 
Steers, gd. & ch. .. $23.00@25.00 
Steers, std. & gd. 22.00 @ 23.00 
Heifers, util. & std. 18.00@22.00 
Cows, util. & com’l. 12.00@16.00 
Cows, can. & cut. .. 10.00@13.00 
Bulls, util. & com’l. 16.50@17 50 
VEALERS: § 
Choice 
Good and choice .. 
Calves, gd. & ch. .. 
BARROWS & GILTS: 
U.S. No. 1-2, 200/240 18.65 
U.S. No. 1-3, 200/240 18.25@18.50 
U.S. No. 2-3, 240/270 17.75@18.25 
U.S. No. 1-3, 180/200 17.50@18.00 
SOWS, U.S. No. 2-3: 
300/450 Ibs. 
450/650 lbs. 
LAMBS: 
Choice 
Good & choice 


34.00 @ 35.00 
28.00 @ 34.00 
20.00 @ 23.00 


15.00 @ 16.00 
14.75 @ 15.00 


17.00@ 17.50 
- 14.00@16.50 





WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during ty 
week ended October 7, 1961 (totals compared) ,| 
reported by the U. S. Department of Agriculture: 


City or area Cattle Calves Hogs 
Boston, New York City area' 11,749 50,321 
Baltimore, Philadelphia 35,595 
Cincinnati, Cleveland, 

Detroit, Indianapolis 
Chicago area 
St. Paul-Wis. areas? 

St. Louis area? 

Sioux City-So. Dakota area‘ 
Omaha area® 

Kansas City 

Iowa-So. Minnesota® 
Louisville, Evansville, 

Nashville, Memphis 
Georgia-Florida-Alabama area’ 
St. Joseph, Wichita, Okla. City .. 
Ft. Worth, Dallas, San Antonio .. 
Denver, Ogden, Salt Lake City .. 27,123 
Los Aneles, San Fran. areas* .. 17,902 
Portland, Seattle, Spokane .... 9,431 322 


GRAND TOTALS 71,305 1,173,252 
TOTALS SAME WEEK 1960 . 82,985 1,069,093 
Includes Brooklyn, Newark and Jersey City. 2Includes St. P 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. 3 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mg m@. 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, §, 
Spencer, Denison and Hospers, Iowa. ‘Includes Lincoln and Frems 
Nebr., and Glenwood, Iowa. *Includes Albert Lea, Austin and 
Minn., Cedar Rapids, Davenport, Des Moines, Dubuque, 
Fort Dodge, Marshalltown, Mason City, Ottumwa, Postville, Storm Lae 
and Waterloo, Iowa. “Includes Birmingham, Dothan and Montgomen, 
Ala., Albany, Atlanta, Augusta, Moultrie and Thomasville, Ga., Bartoy, 
Hialeah, Jacksonville, Ocala and Quincy, Fla. “Includes Los 
San Franciso, So. San Francisco, San Jose and Vallejo, Calif, 


1 
35,833 


8,806 
11,362 
20,389 
12,014 


342,912 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Sept. 30, compared with 
same week in 1960, as reported to the Provisions by 
the Canada Department of Agriculture: 


GOOD VEAL HOGS LAMBS 
STEERS CALVES Grade B Good 
All wts. Gd. & Ch. Dressed Handyweighis 

1961 1960 1961 1960 1961 1960 181 
Calary $21.45 y $22.90 $23.80 $25.50 $16.15 $65 
Lethbridge. i 20.80 \ 22.00 23.81 25.87 16.30 168 
Edmonton .. i 21.30 f 23.50 24.15 25.20 
Regina canals " 21.50 4 23.60 25.50 24.60 
Moose Jaw .. 21. 21.25 : 22.50 24.75 24.70 
Saskatoon . le 21.10 5 24.00 25.30 25.00 
Pr. Albert .. 21.20 21.50 22.75 21.25 23.60 24.50 
Winnipeg .. 21.61 22.14 28.83 28.57 26.00 26.00 
Toronto ... 23.27 23.50 31.00 30.00 27.62 28.40 
Montreal ... 23.00 22.90 27.25 29.80 28.65 29.56 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in 
Albany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended Oct. 7: 


Cattle and Calves 
Week ended Oct. 7 (estimated) 3,525 
Week previous (six days) 3,615 
Corresponding week last year 3,484 





CANADIAN KILL 
Inspected slaughter of 
livestock in Canada, week 
ended Sept. 30, compared: 


Week Same 
ended week Week to 
Sept. 30 1960 date 
CATTLE Previous 
Western Canada 25,545 week 
Eastern Canada 


LIVESTOCK RECEIPTS 
Receipts at 12 markels 
for the week ended Friday, 
Oct. 6, with comparisons: 
Cattle Hogs Shep 


253,300 309,000 tii 


22,139 242,400 299,500 


19,869 Same wk. 
42,008 1960 


NEW YORK RECEIPIS 
Receipts of livestock # 
Jersey City and 4ist# 
New York market for i 
week ended Oct. 7: 
Cattle Calves Hogs* Shee 
Salable 39 none none 
Tete Liar none 17,959 


Prev. wk.— 


salable 46 none none 
Total, Cincl. 


325 directs) 1,295 87° 16,459 
*Includes hogs at 31st Stree 


275,300 287,700 


Western Canada 56,229 
Eastern Canada 71,972 
Totals 128,201 


125,937 
Western Canada 


Eastern Canada 
Totals 


8,337 
15,747 


27,080 24,084 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Oct. 6: 

Cattle Calves Hogs Sheep 

Los Ang. 2,575 575 10 

Stockton 2,025 350 1,000 

N. P’tland 2,500 500 1,700 2,800 
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FRIENDLY handshakes mark signing of 
leather advertising program initiated in J 


The Meat Trail : 


compact for two-year extension of — 


apan last year to increase consump- 


tion of U. S$. hides and skins. National Hide Association, Western States Meat 
Packers Association, the All-Japan Leather Association and U.S. Department 


of Agriculture are spending $450,000 


for project over three-year period. 


Shown here are (I. to r.): Tokubee Kawamura, chairman of National Leather De- 


velopment Council of Japan; Albert Luer, 


chairman of WSMPA's advisory com- 


mittee and former head of Luer Packing Co., Los Angeles; Sigeru Okamoto 
of A-JLA, and Blaine Liljenquist, WSMPA president and general manager. 





JOBS 


CarmMaAN NELSON has been ap- 
pointed assistant plant superintend- 
ent at the St. Joseph, Mo., plant of 
Armour and Company, succeeding 
RogertT KRAMER, who has retired. 
Nelson joined Armour at St. Joseph 
in 1934 as a laborer in the beef cut- 
ting department and since then held 
supervisory positions at Grand Forks, 
N. D., Dixon, Cal., and Spokane, 
Wash., where he was assistant plant 
superintendent until his most recent 
promotion. Harotp Gass is general 
manager of the St. Joseph plant. 


Joun Macit has been appointed 
assistant manager of research and 
product development at Rival Pack- 
ing Co., Chicago. 


Zitron Bros. Inc., Milwaukee 
dressed beef firm, has announced the 
election of 
ROBERT TURNER 
as executive vice 
president, effec- 
tive October 16. 
In his new posi- 
tion, Turner will 
be in charge of 
plant operations, 
sales and pro- 
curement. Tur- 
ner, who former- 
ly was employed 
by Donner Commission Co. of Mil- 
waukee, started his career in the 

ef business at Oscar Mayer & Co. 
at Chicago in 1941. He later held 


R. TURNER 
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managerial positions at Marhoefer 
Packing Co. and Columbia Packing 
Co., both at Chicago. Zitron Bros. is 
now in the process of expanding its 
killing and processing operations. 


Dr. JosepH L. Buair has been 
transferred to a position on the staff 
of the Meat Hy- 
giene Training 
Center of the 
Meat Inspection 
Division, US. 
Department of 
Agriculture, at 
Chicago. Dr. 
Blair joined the 
MID in 1958 at 
St. Louis, Mo., 
and held a su- 
pervisory posi- 
tion at Denver, Colo., before his 
transfer to Chicago. He received the 


DR. BLAIR 


@ a 





degree of doctor of veterinary medi- 
cine in 1957 from Texas A & M Col- 
lege at College Station, Tex. 


PLANTS 


The Birmingham, Ala., slaughter- 
ing plant of Armour and Company 
will shut down operations this Dec- 
ember, according to JoHN B. Gross, 
Armour district manager. Gross ex- 
plained that obsolete facilities were 
partly responsible for the shutdown 
and on the basis of anticipated re- 
turns, the firm could not undertake 
a modernization program. Armour 
will continue to operate its meat 
processing plant and sales unit in 
that city. About 200 employes will 
be affected by the closing. 


Little Rock Packing Co., Little 
Rock, Ark., recently moved into new 
general offices in a one-story build- 
ing on the plant grounds. Curis 
FINKBEINER, chairman of the board, 
and Joe FINKBEINER, president, said 
the new building contains electronic 
digital computing equipment for cost 
accounting and billing. A staff of 
four specialists will operate the ma- 
chines. About 15 office employes 
have moved into the new building 
while sales and sales promotion per- 
sonnel will continue to occupy the 
second floor of the plant building, 
where the administrative offices 
had been located since the plant 
opened 40 years ago. 


Troy Meat Plant, Inc., Troy, Pa., 
owned and operated by Tex RickarpD 
since 1951, has been sold to RoNALD 
D. WEst of Wellsboro, Pa., and W1L- 
LIAM J. YounG of Ithaca, N. Y. The 
plant will retain all present person- 
nel and carry on the entire opera- 
tion as before. 


A new Idaho corporation, Stock- 
men’s Meat Packing Co., has an- 
nounced plans to construct a slaugh- 
terhouse in southern Idaho, where a 
site is to be selected.. The new plant 





NEW chairman of 
American Meat Insti- 
tute’s public informa- 
tioncommittee, William 
Kling, president of Val- 
ley Pride Packing Co., 
Inc., Huntsville, Ala., 
receives congratula- 
tions from predecessor 
Oscar G. Mayer, jr., 
(right), president of 
Oscar Mayer & Co., 
and E. C. Jones, who 
succeeds Kling as vice 
chairman of committee. 





FIFTY-YEAR gold service pin of American Meat Institute is presented to Fred 
Burgess (second from right), foreman in hog casing department at The Rath 
Packing Co., Waterloo, la., by Rath board chairman Howard H. Rath. Waiting 
to congratulate Burgess are Joe Gibson (left), Rath president, and John Schatz 
(right) of trimming department, who is also a 50-year veteran of industry. 





is to be financed by the sale of 
shares in the corporation, and con- 
struction will begin when one-third 
of the $3,000,000 in authorized stock 
has been sold. The plant will employ 
between 125 and 200 people and will 
slaughter cattle, sheep and hogs. A 
rendering and pet food plant also is 
planned. Officers and directors of 
the new firm are: president, J. Ross 
JouLeY, Boise; vice president, Ros- 
ERT Fietps, Gooding; secretary- 
treasurer, E. H. Broapsent, Boise; 
Ray SKELTON, Idaho Falls; Roy 
STROSCHEIN, Sterling; Russe.u Biccs, 
Twin Falls, and RussELL Linpstrom, 
Burley. 


Saut ManastTEer, vice president of 
United Packers, Inc., has announced 
the relocation of the firm’s general 
office from 1018 W. 37th st., Chicago, 
where it also had its meat canning 
operation since 1918, to 1525 E. 53rd 
st., Chicago. The firm has closed its 
Chicago plant and has purchased the 
former plant of Mouret Packing Co. 
in Opelousas, La., for its operation. 


The South St. Paul City Council 
has given approval to the construc- 
tion of a new rendering plant by 
Van Hoven Co., Inc. The rendering 
firm is considering building a new 
plant in the south part of the stock- 
yards area. It currently operates a 
plant in New Brighton and a pickup 
station in the stockyards. 


Meat valued at about $4,300 was 
destroyed October 3 when a fire 
swept through the smokehouse of 
the Gary, Ind., branch of Armour 
and Company, Chicago. Damage to 
the building was estimated at $1,000. 
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TRAILMARKS 


The Natural Casing Institute’s ex- 
hibit at the American Meat Insti- 
tute’s 56th annual meeting, held re- 
cently at Chicago’s Palmer House, 
featured a jumbo thuringer which 
attracted 1,757 people to guess its 
weight. Jack FiaNnery of Flanery 
Sausage Co., Milbank, S. D., won 
first prize, a Polaroid camera, with 
his correct estimate of 71 lbs., 2 02z., 
while Hmary Papiz of Sanitary 
Sausage Co., Minneapolis, was 
awarded the second-place radio. 


The California Beef Council will 
have a registration booth at the 
Grand National Livestock Exposi- 
tion to be held October 27-Novem- 
ber 5 at San Francisco’s Cow Palace. 
Separate registration booths by 
country, state and California coun- 
ties will be maintained in order that 
visitors may know who else is at- 
tending the show from their home 


area. In addition to the reg; 

booths, a mobile registration yehis 
to tour the livestock and horse hyp 
is planned. 


The board of directors of the ¥,_ 
tional Livestock Feeders 
has announced the appointmen. 
Rosert V. SKav as director of pub 
relations. Skau, a former me 

the editorial department of 
TIONAL PROVISIONER, will also 

itor of the organization’s officy 
gan, “The Livestock Feeder: 


Irvinc GELDIN, president of | 
din Meat Co., Inc., Los Angeles hp 
been named chairman of the Spark 
men Club’s annual advance 
campaign for the City of Hope, 
free nonsectarian medical 
cated in Los Angeles. 


Both the livestock judging ten 
and dairy cattle judging team ¢ 
Cornell University, Ithaca, N, y, 
won top honors at the intercollegiais 
livestock and dairy cattle judging 
contest held recently at Springfield 
Mass., in connection with the Eastem 
States Exposition. 


Harotp Duvucpate, president ¢ 
Dugdale Packing Co., St. Joseph, 
Mo., purchased the grand champion 
steer of St. Joseph’s 1961 4-H Chh 
Interstate Show from Morris De. 
WALL of Coldwater, Kan., for $16) 
per lb. The champion steer weighed 
1,020 Ibs. 


HERBERT STRELETz, sausage maker 
with A. Stephan & Sons of Hamlin 
West Germany, is on a coast-to- 
coast tour of the United States dem- 
onstrating the Mikro-Cut emuls- 
fier for Koch Supplies, Inc. U. § 
distributor of the machine. 


A lesson in the good neighbor 
policy can be had from San Fran 
cisco’s Patek-Ecklon Meat Co. ani 
American Sausage Co. Because df 
extensive alterations to its plant 
Patek-Ecklon had to make other 
arrangements to continue its busines 





CHAMPION 4-H 
entered in Westem 
New York Fat Stod 
Show by Charles T 
(left) of South Byre 
N. Y., is shown wi 
Walter P. Kelley, % 
vertising manager 1 
Tobin Packing 
Inc., Rochester, N. '. 
which purchased 
for $1.50 per pound 


6 egy ® 
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plant is expected to be ready by the 
first of the year. 


A new idea in meat retailing has 
been inaugurated at a newly-opened 
meat market in Seattle by Old 
Plantation Frozen Foods Corp. At 
the new market, in which the 15 
employes all own shares of the 
business, a customer enters, is given 
a white frock, taken to the cooler 
and there selects the side of beef, 
lamb, veal or whatever the customer 
has in mind. The customer then sits 
in the front of the store, where cof- 
fee is served, and watches the meat 
as it is cut and packaged. 


A four-man Soviet delegation 
studying livestock production in the 
United States visited the plant of 
Iowa Packing Co., Des Moines, dur- 
ing a one-month tour sponsored by 


MERGER of A. Michaud Co. and Penn Valley Foods, both of Philadelphia, has the U. S. Department of Agriculture. 


; team of produced this new management team for enlarged Michaud firm, which now 

a, N, y, claims to be largest Eastern producer of portion control meats. Standing (I. to 

reollegiat r.) are: Harris M. Herman, sales manager, frozen food division; G. A. Brooks, DEATHS 

e Judging general sales manager; W. F. Graves, assistant to president; Abner Michaud, 

— president; Oscar Katz, excutive vice president, and Marvin Kramer, production hig nar , bo xy. 

e Eastem § manager, frozen food division. Katz and Kramer formerly headed P - - panes conte age Pee 
g erly headed Penn Valley. branch of Swift & Company, died of 

sident gf wninterruptedly, so Davin WerTHEIM, _ the same roof. She consented, how- 2 heart attack September 28. 

t. Joseph president, contacted Mrs. GEORGIA ever, in order to help and the rela- Myer FremMan, 80, founder of 

champion MEYER of American Sausage about tionship has worked out amiably, Freidman & Belack, Inc., Philadel- 

4-H Chi sharing her building. At first Mrs. with Patek-Ecklon occupying the phia sausage manufacturer, passed 

ris Du. Meyer hesitated, having misgivings first floor and American Sausage on away. He is survived by his widow, 

for $160 about a competitive business under the second floor. Patek-Ecklon’s new Karrie, three sons and a daughter. 
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Boss Permeators are of proven design . . . thor- available—No. 247 impregnates 240 bellies per 
oughly satisfactory in performance...constructed hour—No. 246 impregnates 480 bellies per hour. 
of stainless steel for easy cleaning. A series of A lift jack with 6" rubber tired wheels is available 
injections by stainless steel reciprocating needles for easy movement of Permeator. 

perform the perfect permeation of pickle. 2 sizes 





PERMEATES See ClTFICATIONS 


No. 247 No. 246 
BELLIES FOR SMOKING AND DRY SALT- PerMEATor PerMEATor 


ING, BONELESS PORK BUTTS, JOWLS, 
BACON SQUARES, FAT BACKS, BONE- 
LESS PORK LOINS (CANADIAN BACON), 9 (5 regular and 4 valve type) | No. of Needles | 18 valve type 
TONGUES, BEEF BRISKETS, BEEF BACON. 16” | Table Width | 28" 


4'4"x 2'4"x 5'2” high | Floor Space 


$ A VE $ 510 Ibs. Net Weight |. 900 Ibs. 


STORAGE, SPACE, EQUIPMENT, INVEN- 
TORY, LABOR AND CURE. 


240 bellies per hour | . Capacity . | 480 bellies per how 


FREE personal instructions are provided when Perme: 
ator is delivered, assuring perfect mechanical operation 


THE al enc: SUPPLY COMPANY 


CINCINNATI 16, OHIO 






THE NATIONAL PROVISIONER, OCTOBER 4 } 





». 246 
MEATor 


llies per how! 


e type 


13"x5'9" high 


en Perme 
operation, 


Flashes on 


suppliers 


BOSTON TRAM RAIL CO., INC.: 
Wayne J. Worcester, who for the 
past 16 years has been the eastern 
representative of the Globe Co., Chi- 
cago, has joined the Boston organi- 
zation as sales representative in the 
northeastern area. 


SAM STEIN ASSOCIATES, INC.: 
George Sayer has joined the staff as 
sales representative and pilot of the 
company plane. A graduate of Texas 
Christian University, Sayer has had 
extensive experience in portion con- 
trol meats and breaded foods. 


PRODUCTION TOOL CORPO- 
RATION: Facilities of this Chicago 
organization have been expanded 
and inventory of agitator and dryer 
shafts has been enlarged in anticipa- 
tion of increased demand, now that 
the Globe Co. has discontinued the 
manufacture of cookers and dryers. 


HAYSSEN MANUFACTURING 
CO.: Five sales appointments, form- 
ing part of a continuing expansion 
program, include: Kenneth C. Craig, 
Joseph G. Weger, jr., and Albert E. 
Neitzel as sales area managers; 
Thomas H. Crowe as export sales 
coordinator, and David L. Houmes 
as technical coordinator. 





HOWE ICE MACHINE CO.: This 
manufacturer of refrigeration prod- 
ucts has changed its sales policy in 
Chicago so that equipment manufac- 
tured by it can be purchased di- 
rectly from the factory through a 
factory representative. He is George 
W. Sliker, who will operate under 
the name “Food Refrigeration.” 
Equipment can also be purchased 
through a contractor and will be 
available through Arctic Engineer- 
ing on a non-exclusive basis. The 
move is to render better service. 


PACKERS SUPPLIES & EQUIP- 
MENT CO.: The address of this Chi- 
cago firm has been changed from 456 
N. Aberdeen st. to 171-3 N. Green 
st. L. W. Darling, owner of the 
concern, has announced. 


OAKITE PRODUCTS, INC: 


Donald F. Moulton has been ap- ; 


pointed technical service representa- 
tive in Vermont. 


AMERICAN VISCOSE CORP-:: 
Gus Gatto has joined the Chicago 
district sales office as a salesman; he 
has had previous experience in the 
packaging equipment and packaging 
materials field. 


DUBOIS CHEMICALS OF CAN- 
ADA LTD.: This wholly-owned 
subsidiary of DuBois Chemicals, Inc. 
has moved its general office and 
complete manufacturing facilities to 


a new plant on Kenhar drive and 
Weston rd., Weston (Toronto), Ont. 


CROMPTON AND KNOWLES 
PACKAGING CORP.: Thomas 
Cherbas has been appointed chief 
engineer of the Wrap-King division. 
He was formerly supervisor of pack- 
aging for the Kellogg Company. 


DIAMOND CRYSTAL SALT CO:: 
Appointment of Jack F. Kofoed to 
the new position of product market- 
ing manager of this company was 
recently announced by Spencer S. 
Meilstrup, vice president and gen- 
eral sales manager. 


ARCTIC TRAVELER: C. Henry 
Rauschenberg, western regional 
manager for this manufacturer of 
electric and mechanical refrigeration 
systems for trucks and trailers, has 
moved his sales headquarters from 
Salt Lake City to Hayward, Cal. 


HOBART MANUFACTURING 
CO.: G. B. Fox, manager of. the 
special engineering division, has 
been awarded a presidential citation 
by the National Association of San- 
itarians for distinguished service 
and leadership. 


GREGG INDUSTRIES: This firm 
has been designated as distributor 
of Spiral ham slicers in Illinois. The 
Spiral ham slicer is manufactured by 
Chesley Industries, Detroit, for slic- 
ing bone-in-hams, etc. 
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5000 Ibs. of HOT DOGS 
PER HOUR! 


COMPLETE, Ready for installation 
*4 225” 
7 


Write, wire, phone 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 
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Union Steel, manufactures a diversified line of sp 
cialized equipment to meet your needs. Write, vi 
or phone today for complete information, li 
and prices. 


PREFERRED 
For 
PERFORMANCE 


UNION STEEL 
PRODUCTS CO. 


— 435 E. Pine Street 


| Portable Sanitary Heavy-Duty Portable Adjustable CHI G A N 
| Bench Sifters Floor Trucks Racks and Shelves Ingredient Bins Carton Dispenser A L B I o N . M 
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Get the special package that sells your meat best 
.. get together with a Du Pont Authorized Converter 


Every meat processor has individual packaging problems. 
No one film can solve them all. One man can, however: the 
Du Pont Authorized Converter. He has “‘Mylar’’* and six 
Du Pont cellophanes, which can be coated or laminated to 
7 fit your specific needs. Be sure to get his expert packaging 

avice—to give your meat the right kind of protection, the 


right kind of sales appeal. For names of Authorized Con- 


verters, write: E. I. du Pont de Nemours & Co. (Inc.), 
Film Department M-2, Wilmington 98, Delaware. 


*“Mylar” is Du Pont’s regis- Oe ae 
tered trademark for its brand ewer : jee etter living 
of polyester film. . . «through Chemistry 











NEW SPEED! 
AMAZING ACCURACY 
FOR “ON-THE-RAIL" WEIGHING 


FAIRBANKS-MORSE OVERHEAD TRACK SCALES 


From dressing floor to shipping é 

dock . . . weighing sides or 

quarters...the faster, more 

accurately on-the-rail 

weighing moves, the 

faster your profits = 
pile up! 

Fairbanks-Morse Overhead Track Scales combine 
our exclusive, fast-reading ‘‘Floaxial” Dial with year- 
in, year-out accuracy. 

F-M Overhead Track Scales feature scientifically 
ground and heat treated pivots and bearings—all 
bearings self-aligning—all like parts interchangeable. 
The live rail is completely checked, both longitudi- 
nally and transversely. 

Exclusive “Floaxial” Dial provides fast, automatic 
read-outs. No “reading line” to slow down produc- 
tion. Dial may be placed up to 6 feet from scale for 
extra convenience. F-M ‘Printomatic” is available for 
automatically printed weight records. 

Fairbanks-Morse Overhead Track Scales are avail- 
able with special lever lengths. Also, models to ac- 
commodate deep or shallow headroom above your 
track system. Two dial styles—pillar or cabinet. For 
further information, write: 


pe 
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Dept. S-1; Scale Division; Fairbanks, Morse & Co., 
100 Electra Lane, East Station; Yonkers, New York. 


PAIRBANKS MORSE 


A MAJOR INDUSTRIAL COMPONENT OF 


FAIRBANKS WHITNEY 








THE NATIONAL PROVISIONER, OCTOBER 14, I 





OBER 14, 


CLASSIFIED ADVERTISING 


Minimum 20 words, 
20c¢ each. ‘*’Posi- 
rate; minimum 20 
words, 20c each. 


solid. 
words, 

special 
additional 


layed: set 
rg “additional 
tion Wanted,"’ 
words, $3.50; 


Specifically Instructed Otherwise, All 
essa Advertisements Will Be Inserted 
Over a Blind Box Number. 


box 
75c 
per 


Count address or 
words. Headlines, 
vertisements, 75c¢ 
$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 


numbers as 8 
extra. Listing ad- 
line. Displayed, 





MISCELLANEOUS 





HOG CASINGS 


SAYER & CO. 
810 Frelinghuysen Ave., 
NEWARK, N. J. 





“psc” (rubber sealing compound) may be ap- 
plied like ordinary caulking compound, yet 
when cured, becomes a “solid piece of rubber”’ 
permanently attached to the parent material. 
Excellent for sealing smokehouse leaks, attach- 
ing gaskets to smokehouse doors, and many 
other uses. Write for information. 

GREGG INDUSTRIES 


763 S. Wayne Place Wheeling, Ill. 





MEAT BROKER 

A WELL ESTABLISHED: Meat brokerage office 
in New England has room to expand its repre- 
sentation. We would like to hear from packers 
of meat food products, canned or processed 
meats and fabricators of beef, pork, lamb or 
veal. We are now doing business with super- 
markets, chains, wholesale jobbers, sausage 
manufacturers and restaurant purveyors through- 
out New England. We can give you the kind of 
representation you want. Thorough and de- 
pendable with the highest integrity. W-476, 
THE NATIONAL ok ee 527 Madison 
Ave., New York 22, N. Y. 





WILL ACT AS A DISTRIBUTOR: 
packing industry for companies that require 
coverage on the east coast. Ten years’ experi- 
ence in selling to meat packers. Write CHER- 
RY’S MEAT PACKERS SERVICE, P. O. Box 151, 
Montgomeryville, Pennsylvania. Phone ULysses 


To the meat 





INFORMATION WANTED: New and used equip- 
ment to slice, cure, cook (deep fat & infra red) 
and package bacon. Also reclaim fat. Send 
brochures, catalogues with pricing and delivery 
information to P. O. Box 8216, Chicago 80, Ill. 





YOU WANT TO SELL NEW YORK 


And have products that can be sold to frozen 
food wholesalers, leading chains, provision and 
meat wholesalers and jobbers. W-460, THE 
NATIONAL =e 527 Madison Ave., 
New York 22, 





WE WANT ‘ou ee You 


Sales and service on onl smoke generators 
and air-conditioned smokehouses ....... 
The amazing new epoxy resin products 
Stainless steel specialties, hooks, etc. 
Make machinery to your design ....... 
Please contact us — GREGG INDUSTRIES 
763 S. Wayne Place, Wheeling, Ill. 





SHEBOYGAN’S FINEST SAUSAGE 


BERNHARD’S SAUSAGE Co. INC., 
P. 0. Box 54 SHEBOYGAN, WISCONSIN 


HOG » CATTLE « SHEEP 


SAUSAGE CASINGS 
AMIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker © Counsellor @ Exporter © Importer 


7 SO. DEARBORN ST., CHICAGO 5, ILL. 








EQUIPMENT FOR SALE 





THE LAZAR COMPANY 


brokers * dealers * sales agents © appraisers 


1709 W. HUBBARD ST., 
PHONE CAnal 


CHICAGO 22, ILL 
6-6200 


NEW—USED—-REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS ; 

and ALLIED FOOD INDUSTRIES 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 


* 


We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





TWO HYDRAULIC PRESSES. Eliminates casings. 
forms, etc. B.A.I. Approved. Used for pressing 
turkey logs, chicken rolls, rib-eye rolls, veal 
legs, ground beef, etc. Completely self-contained 
unit. Also one Albright-Nell food slicer. Slices 
frozen logs, livers, etc. at 1100 slices per minute, 
absolute uniformity of thickness. For complete 
information and inspection, contact 
EXCELSIOR FOOD PRODUCTS, INC. 

215 E. 37th St., New York 16, N_ Y. 

Telephone YUkon 6-2525 





FOR SALE: One stainless steel ham pumping 
scale, good condition. $100. One Model 400 
Whizard electric bone trimmer Like new, $250 
One Harrington lard measuring filling machine, 
two outlets. Good condition, $2.50. One stainless 
steel Jordan process cooker fully equipped. 
Capacity two cages 44” each. Excellent condi- 
tion, $2500. 

BERKS PACKING CO., 


307 Bingaman Street, 
Reading, Pennsylvania 





FOR SALE: Refrigerated truck 1955 Chevrolet 
1% ton Batavia body compressor. 1 year old. 
Truck and tires A-1 shape. Make me an offer. 
W. D. WOODY, St. Marys, Kansas 





FOR SALE: One #1W and one #2AB friction 
smoke generators. 25,000 S.S. Flank spreaders. 
GREGG INDUSTRIES, 763 S. Wayne Place, 
Wheeling, Ill. 





FLOOR DEMONSTRATOR—“INSTANT ICE” 
flake ice machine. Capacity up to 720 lbs—pure 
—dry—hard ice flakes every 24 hours. Available 
with or without storage bin. FS-421, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





BOILERS: High pressure, new and used, pur- 
chased, sold or rented. All sizes, all pressures. 
Write for free catalog. INDECK POWER EQUIP- 
MENT CO., 9750 N. Skokie Boulevard, Skokie, III. 


EQUIPMENT WANTED 








WANTED: 712 x 74% ammonia compressor, with 
or without motor. 300 stainless steel hog gam- 
bles, paunch truck with stainless steel tray. 
EW-441, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





WANTED: Model L-200-DA 150—200 Ibs capacity 
Leland Mixer. DOSKOCIL FROZEN FOOD 
LOCKER, 1310 East First, Pratt, Kansas 





WANTED: Model 6-9 Flex-Vac or Cry O Vac, 
complete with vacuum pump. Must be in good 
condition. H. D. LAUGHLIN & SONS, Inc., P. O. 
Box 4245, Fort Worth, Texas, Telephone 
MArket 4-7211 
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BARLIANTS 


WEEKLY SPECIALS 





Current General Offerings 


3512—STUFFERS: (2) Randall 5004 nat ie pip- 
ing & valves. Nickel lined . $1,150.00 

3410—STUFFER: Buffalo 500% c ~-— 

3513—TANKS: (4) stainless lau 28” 
deep, w/galv. stands & 2” gate ha ea. (9375. 00 

3512—HASHER-WASHER: Anco 21’ x 30” dia., 
w/entrail & peck type cutter $2,50 00.00 

3475—BACON SKINNERS: a Townsend bay Y 
mdl. #59 Turnover attachm 1,500.00 

3487—RUMP BONE & CARCASS SPLITTER: Best p 
Donovan, 3 HP. like new__---...._....__--- $575 

3506—BAND SAW: Biro mdi. #33, I'/2 HP. w/tein 
less steel top table 5.00 

3477—BEEF HEAD SPLITTER: Boss, 5 HP. ay 
3478—CALF HEAD SPLITTER: Boss, 2 HP. 

8 ange Anco mdl. 766A, St. Louis seme 
50 HP. Cn ee. eee See 1750.06 

MAI7—PORK-C "Cur SKINNERS: 
reconditi 

341A GASING APPLIERS: (2) gee 5-83 $178'00 

3490—TRACK SCALE: Toledo mdi. #2250, 800% cap., 
500# x Mae dic dial, 100# tare, 200% pone ——. 
4 rail, 

1491 —TRACK SCALE: Toledo ''One-Spot'’, 10004 x 
IZ dial, 200% tare beams, 400# cap. ‘beams, 4 
rail, Factory Ege “ee. rebuilt 750.00 

aa U. . #3, with stainless py 

3099--PAK- ICER: Vilter 3'/2 ton, complete, pe 
steel lined compartment, good cond 1,050.00 
2916—FROZEN MEAT CUTTER: Weber mdl. HB-922, 
5 HP., 3%4” to I!” thick cut & adj. Hopper, stain- 
fons steel knife __- $2,250. 
296I—BAND SAW: Jim Vaughan md. K, w/t. $325.00 
2985—LOAF MOLDS: Globe Hoy H66-S, stainless 
steel, 10” x 434” x 454”, w/covers __------ea. 
3074—SLICER: U.S. mdl. 170-G, 4 HP. 
3495—SALT SCOOPS: (4) stainless steel, 
similar 2-wheel warehouse trucks___---- 
ba age do age A Union, pr 9 “sisson 
F & 770600-E, 1/4, HP. motor -_-------- ea. $75.00 
3516—TEE-CEE PEELER: By - & PRET $1,450.00 
i OS peti Lion, steam cleaned “bs 008. 

















wheel, 


33 BACON SLICER: Anco, mdi. 800 ____$2,500.00 
ae Rietz mdi. RD-12, D4 
3397—TRIPE yr Boss 3413-V-8-48, V-type, 
Oe SIO no eee $675.00 
MOL CARCASS SPLITTER: Best & Donovan, 
Bis SERRATE le UE ERE 2 
3422—CRUSHER: Diamond type 145, 
a ee ea ee ae - $3,000.00 
3441—-HOG CUTTING CONVEYOR: Globe +6628, 
20° w/36” galv. flights, w/built-in Belly Roller 
above conveyor, good clean condition__$1,100.00 
3450—TITE-WRAP MACHINE: complete with bog 
C2 eee 250 
3470—SILENT CUTTER: Buffalo #38-B, center cng 
os ae ee eae $675.00 
3481I—EXTRACTOR: American Mach. 
stainless steel, 30” dia. x 18” deep basket $850.00 
0G— ROTO Clits mdi WF... $350.00 
3522—LUNCHEON LOAF MOLDS: (250) a to 
Anco ~~ heavy duty, stainless — 
Coe go gee RETR! a. $10.00 
3523-HAM. MOLDS: (50) Adelmann #0-2- ¢. = stain- 
less steel, with covers ea. $10.50 
3524—HAM MOLDS: (50) Adelmann #1-0-E, stain- 
leas GUOGE, Wilt CQCO0S: oo. as ea. $10.50 





Now in Stock—New B.A.1. STEEL LOCKERS, 15” 
wide, 18” deep, 60” high, with —s top, seat 
brackets, 16” high legs, padlock attachment. 
single row-three wide 
per opening $18.95, F.O.B. Chicago. 





NOTE 
All items subject to prior sale and confirmation 
© New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 
625 N. Kedzie Ave., Chicago 12, Ill. 
SAcramento 2-3800 


BARLIANT & 00. 











CLASSIFIED 


ADVERTISING 


[Continued from pe 





POSITION WANTED 


HELP WANTED | 





EXPERT SAUSAGE MAKER 
SUPERINTENDENT-MANAGER 
COMPLETE KNOWLEDGE: Of _ formulations, 
quality control, costs, yields, standards and all 
plant operations. Capable of taking full responsi- 
bility. Age 49. 35 years’ experience. W-435, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 

Chicago 10, Ill. 





INDUSTRIAL ENGINEER: 12 years’ experience 
multi-plant, major packer. Desire relocation to 
western or south-western packer as assistant 
superintendent. Will inaugurate or participate 
in industrial engineering program, plus addi- 
tional management responsibilities. W-467, THE 
NATIONAL PROVISIONER, 15 W. Huron St. 
Chicago 10, Ill. 





BEEF MANAGER: Top notch, college education, 
excellent background and experience. Proven 
results in profit making operation. Will rel t 


SALESMAN | 
SPICE & SEASONING 


Exceptional Income 
Opportunity 


Progressive and rapidly expanding national top 
seasoning house seeks personable, aggressive 
salesman. Considerable travelling necessary. Ter- 
ritory covers New England States and New York 
State. Should preferably live in Boston or Provi- 
dence. Must have practical knowledge of meat 
processing or butchers experience. Age to 45. 
Very liberal drawing account. Car furnished. 
Outstanding fringe program. Reply in detail, in 
confidence, and state income desired. 
W-437, THE NATIONAL PROVISIONER 

15 W. Huron St., Chicago 10, Ill. 





Must have 3 year contract and profit bonus. 
W461, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





EXPERT: Southern sausage foreman. Age 48. 
Lifelong experience. Cost and quality conscious. 
Now employed in Florida. Immediate interview 
arranged. W-459, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Il. 





LIVESTOCK BUYER: Age 37, farm raised. Life- 
time livestock experience. 15 years’ experience 
as weighmaster at sale barns. Would like work 
in Kansas or surrounding states. W-468, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





HOG KILL, CUT SUPERVISOR. ABILITY TO 
PERFORM ALL KNIFE OPERATIONS AND 
TRAIN PERSONNEL. -W-469, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





MANAGER-SUPERINTENDENT: Aggressive, capa- 
ble, experienced administrator. Broad _ back- 
ground, large and small plants. W-470, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Til. 





MR. OWNER: NEED ASSISTANCE? Do you want 
to ease-up, retire? Experienced, dependable man 
can be available W-471, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 


HELP WANTED 


TOP SALARY: Will be paid to aggressive M. E. 
engineer. Must have knowledge and experience 
in packing house problems of refrigeration, 
steam and general maintenance. We are look- 
ing for a man able to boss and manage a 
maintenance crew efficiently. Large full time 
independent packer has splendid opportunity for 
right man. Apply to Box W-413, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10 Ill. 











PORTION CONTROL SPECIALIST 
LEADING: East coast hotel and restaurant meat 
supplier has openi for of portion- 
control department. “Applicant must be bl 





REPRESENTATIVE WANTED 


OUTSTANDING COMMISSION opportunities if 
you are personally acquainted with equipment 
buyers of Chain Store Meat Department. We 
manufacture Lenox Meat-Master band saw blades 
and allied products. Several major Chains using 
Lenox on repeat basis. You arrange test. We 
conduct and do selling with you. Once account 
set-up, minimum amount your time necessary. 
We will handle servicing and ship on repeat. 
Write W. H. Davis, American Saw & Mfg. Co., 
69 Boylston St., Springfield 1, Mass. 





ASSISTANT PLANT ENGINEER 
LEADING OHIO: Full line packer wants out- 
standing M.E. graduate who has several years’ 
plant maintenance experience, including refrig- 
eration maintenance. We want a man who can 
get results with a maintenance crew and solve 
problems that offer a challenge every day. To 
such a man we offer good compensation and 
moving expenses, plus an unusual promotion op- 
portunity. Write briefly in confidence to Box 
W-360, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





WORKING MAINTENANCE SUPERVISOR 


Wanted by progressive Sausage Manufacturer in 
Michigan. Must have thorough knowledge of the 
following: Ammonia Refrigeration, electrical, 
steam boilers and to maintain sausage produc- 
tion and packaging machinery. A minimum of 
travel to 4 branches. Salary commensurate 
with ability. Qualified only write stating age, 
qualifications and references. 
W-438, THE NATIONAL PROVISIONER 

15 W. Huron St., Chicago 10, Ml. 





PLANT ENGINEER or MAINTENANCE SUPER- 
VISOR: Wanted by Ohio packer. Ability to su- 
pervise maintenance crew and some knowledge 
of refrigeration, steam and processing equip- 
ment desirable. A real opportunity for advance- 
ment. Write briefly to Box W-472, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





HOG KILLING FOREMAN: Southwestern MID 
inspected packer needs services of experienced 
hog killing foreman. Good opportunity for right 
_, Will treat applications in confidence. Age 

to 50 preferred. W-464, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





to perform portion-control work and train peo- 
ple in an expanding operation. Salary will be 
commensurate with experience and performance. 
This well-established firm offers and exellent 
growth potential to the right man. Reply, giving 
full details, to Box W-462, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





WANTED: Top notch sausage foreman with ex- 
ceptional experience, to operate MID plant in 
southwest. Must be able to maintain high stand- 
ard of quality in full line of sausage and 
luncheon meats manufacturing through packag- 
ing. In applying, give fullest details of experi- 
ence, salary expected, etc. All replies will be 
treated in strictest confidence. W-463, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Il. 





| Huron St., Chicago 10, 


HOG KILL & CUT SUPERVISOR: Wanted by 
Ohio packer. Ability to train on various jobs re- 
quired. Write briefly in confidence to Box W-452, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





FOOD PRODUCTS MANAGER 
MUST HAVE: Experience in processing of frozen 
meats, pre-cooked entrees, meals, etc. Submit 
complete resume. W-473, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, N. Y. 





SALESMEN WANTED: To sell quality packing 
house equipment. Excellent opportunity. Write 
giving your qualifications and personal data. 
W-474, THE NATIONAL PROVISIONER, 15 W. 





Il. 


PLANTS FOR SALE OR REM 


MEAT PACKING PLANT 
SAN FRANCISCO, CALIF. 





| MODERN: One-story plant, approx. 


including 2 cold storage chambers, 
extensive floor drains, heavy power 
large fenced adjoining yard area, 
Offered at $300,000. 
MILTON MEYER & CO, 
Realtors, ae Agent 
39 Sutter Street n Franej 
Telephone sutten, 1-5100 





CENTRAL FLORIDA 
FOR SALE: Sausage kitchen, retajj 
Fully equipped. Also 10 acres of la 
THE NATIONAL PRGVISIONER, 15 
St., Chicago 10, Ill. 





FULLY EQUIPPED; Slaughtering and ms 
cessing plant. 260 lockers, exte: 4 
service, 5 room house, on 10 acre tract | 
in the heart of extensive farming 
raising. Grosses $48,000 annually. © 
KAUFMAN AGENCY, 710 W. 4th § 
Colorado. 





FOR RENT OR SALE: Modern 
Call KOSHER PACKING CO., RO 
WOODLAND 3-5489 





FOR RENT: Brick building, 6200 
parking lot. Zoned M-2. Suitable ford 
of meat industry operations. FR-443, 
TIONAL PROVISIONER, 15 W. Hw 
cago 10, Il. 





For Sale: In growing Florida community 

and processing meat plant. R 
FS-400, THE NATIONAL PROVISIO 
Huron St., Chicago 10, Ill. 





COOLER SPACE FOR RENT 
Centrally located, New York City, 
area. Plant in New Jersey. Federally 
Modern establishment, ample loading am 
facilities. FR-456, THE NATIONAL 
ER, 527 Madison Ave., New York 22, } 





FOR SALE OR LEASE: Federal inspet 
and lamb plant located in Detroit, | 
with a railroad siding. Capacity 11, p 
Good cooler and chill rooms. Large 

and loading dock facilities. S 
expansion and can easily be recon’ 
slaughter FS-453, THE NATIONAL 
ER, 15 W. Huron St., Chicago 10, I 


b 
ffici J 





FOR SALE: Small packing plant. 
all shares. A profitable operation. 
business. FS-454, THE NATIONAL 
ER, 15 W. Huron St., Chicago 10, 





LOCKER PLANT: For sale. Establ 
years. Excellent reputation and newly 
slaughter house. Located in a ) 
munity of 25,00. Widow wishes to | 
business. Write Box FS-455, THE 
PROVISIONER, 15 W. Huron S&t., Cl 





WHOLESALE and RETAIL sue 
office tel Sla 

Smoke house, kitchen, chill and he 
freezers, scales, saws, grinders, ete. 
room apartment and property 
sacrifice due to illness. MELDRUM © 
9193 Dixie Hwy, Fair Haven, Michi 








FEDERAL INSPECTED: Meat 
Midwest area. Suitable for boning oF 
operation. Approximately 29,500 sq. ft. ¢ 
of 4 coolers, 1 freezer, 1 boning 
lease in whole or part as desired. 
NATIONAL PROVISIONER, 15 W. 
Chicago 10, Ill. 











W. E. (Wally) Farrow 


Earl Martin 





HOG BUYERS EXCLUSIVELY 


FARROW and COMPANY 
Indianapolis Stock Yards + Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 











MAKE PURCHASING EASIER 
USE THE “YELLOW PAGES” OF ~ 
THE MEAT INDUSTRY— 


the classified volume for all your 


The Purchasing GUIDE for the Meat Im 
A NATIONAL PROVISIONER 





THE NATIONAL PROVISIONER, OCTO 








